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Your 50 years of service 

a to the meat industry is truly 

AA memorable. Your contributions 

are innumerable and all are mile- 

stones in the growth of America’s most 

indispensable industry. Rightfully, you 

have helped make meat the mainstay of the 
American diet. CONGRATULATIONS! 


Tee-Pak, Inc. Tee-Pak of Canada, Ltd., 


Chicago + San Francisco Toronto 








! 
a Don’t let your competition beat you to the punch 
| 


... Order a NEW Buffalo 
“DIRECT CUTTING” 
CONVERTER 


a today / 









4 
: @ Reduce your cutting time up to 50% 
; @ Save on operating and labor costs 
a @ Get finer texture and higher yield greener: Goll 
Cutting” Converter. 


Capacity 750 to 
800 pounds. 








Send for 


The Secret is in the 
Catalog 


exclusive new Buffalo knife design which 


Operates at tremendously increased speed. 


@ Your competition may be planning at this very minute to use this newer method. 
Some already have. You can’t beat this competition with yesterday's machinery. Write or call us direct 








The Leader in Sausage Machinery 
Design and Manufacture 
For More Than 87 Years 


or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


Sales and Service Offices in Principal Cities 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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RED SWEET PEPPERS 
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imo ["y . 
vasieo00s 





APPROX. 
DRAINED WGT. 
5 LBS. 3 OZS. 


NET WEIGHT 
6 LBS. 8 OZS. 


ow - 


®Riogevie, 0% 


PASS THE 
3-WAY SALES TEST? 


America’s leading meat packers use Cannon 
Diced Red Sweet Peppers in products that 


pass the three-way sales test with ease. 


look better 
taste better 
sell better 


Their meats 


You can see the ripe 
goodness of Cannon Peppers, 

taste their freshness. They are uniformly 
diced, crisp, economical to use—an extra- 
heavy pack. They have the quality we've 
consistently maintained for 75 years. Con- 
sumers notice the difference, too, in meats 

that contain Cannon Diced Red Sweet 

Peppers. Thats why such 


meats sell better. 


H. P. CANNON 
& SON, INC. 


Cannon 


CANNED FOODS 
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50 Years of Progress—More on Way 


F IFTY years of progress in the meat packing 
industry will be marked with tribute to past ac- 
complishments, detailed analyses of present trends 
and expert forecasts for the future during the 
golden anniversary meeting of the American Meat 
Institute, September 28 through October 2, at the 
Palmer House, Chicago. 

Speakers will include leaders in industry, na- 
tional and international affairs, outstanding scientists, 
a famous Arctic explorer and a well-known public 
opinion analyst as well as producer representatives 
and a panel of executives from the retail food 
business. All sides of the transaction by which 
the nation is supplied with meat will be interpreted, 
and many suggestions for improving operations 
and strengthening profits will be made during 
the five-day convention. 

Packers also will be able to see first-hand the 
latest scientific and technical advances in pack- 
inghouse machinery and supplies which will be on 
display at the largest exhibition in the Institute's 
history. 

MIB-AMI: The progress that has resulted from 
a half-century of cooperative effort in the meat in- 
dustry will be recalled at the opening session Fri- 
day morning by Dr. A. R. Miller, chief of the 
USDA Meat Inspection Branch. Dr. Miller will 
note some of the major accomplishments achieved 
during the first 50 years of the mutual existence of 
the packer association and the federal meat inspec- 
tion service. 

(A behind-the-scenes story of those early years 
when the Institute and its predecessor associations 
struggled to establish public confidence in meat 
and meat packers and to break down barriers within 
the industry will be told in THe NATIONAL PRo- 
VISIONER of September 29. Extra copies of this 
historical issue will be available at the NP booth 
in the fourth floor lobby, outside the Grand 
Ballroom of the Palmer House.) 

While meat now is the leading food, in no 
sense does a millennium exist and heavy emphasis 
is given in the convention program to current opinion 
about the industry’s major products. “What the 
Public Thinks of Pork” will be revealed at the 
Monday morning general session by Elmo Roper, 
public opinion analyst, who was commissioned by 
the Institute to do a consumer survey. In this 
first report on results of the survey, Roper will 
comment on possible ways the industry can make 
good use of the study in solving the problem of 
declining consumer spending for pork. 

One of the most controversial issues in medi- 
cal circles today, that of fat in the diet, will be 
discussed by a panel of three eminent men of 
science. Speaking on “The Fat’s in the Fire will 
be Dr. Herbert Pollack, who is chairman of the 
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committee on nutrition of the American Heart As- 
sociation; Dr. Vilhjalmur Steffanson, famous Arctic 
explorer who lived on meat alone for one year, and 
Dr. Fredrick J. Stare, chairman of the department 
of nutrition of Harvard School of Public Health. 

LUNCH FOR VETS: Their discussion will follow 
a special Monday award luncheon that will honor 
veterans who entered the industry in 1906, the 
same year in which the Institute was founded. 
John Holmes, chairman of Swift & Company, Chi- 
cago, will present the Institute’s gold service awards 
to more than 70 of the 50-year veterans. 

Friday afternoon technical sessions on scientific 
and operating phases and livestock will take up 
such subjects as quality retention in fresh and 
cured meat, factors associated with beef quality, 
and breeding for economical red meat produc- 
tion. Findings of the Institute’s committee on im- 
proved methods of slaughter regarding the new 
stunning instrument developed by the Remington 
Arms Co. also will be presented. 

The outlook for meat supplies, which now are 
the largest in history, a dual-purpose nuclear reactor 
that may make irradiation pasteurization commerci- 
ally practical, and possibilities for realizing greater 
profits through accounting practices are among the 
topics to be explored during the Saturday morning 
technical sessions on sausage and merchandising, 
engineering and construction, and accounting. 

Among national leaders to address the conven- 
tion will be U. S. Senator John J. Sparkman of 
Alabama, Democratic nominee for vice president 
during the last election, who will discuss “The South- 
east Takes on Animal Agriculture” at the Friday 
opening session. The problem of keeping the sal- 
aried employe satisfied in these days of growing 
benefits to wage earners also will be analyzed by 
a personnel expert at that session, and a radio farm 
commentator will present a reporter’s view of the 
industry. 

RETAILERS: Important questions about the 
product they sell, but packers process, will be taken 
up at the Monday morning general session by the 
panel of retailers, Moderator will be C. R. Musser, 
vice president of Wilson & Co. The year’s happen- 
ings in meat packing and the road the industry 
should follow during the year ahead to keep pace 
with the expanding economy and population also 
will be discussed in opening remarks by Institute 
chairman J. M. Foster, vice president for merchan- 
dising and procurement, John Morrell & Co. 

The annual Dodge and Olcott award of $1,000 
and a gold medal, offered for outstanding work aid- 
ing the growth and welfare of the meat packing in- 
dustry will be presented at this session by H. Harold 
Meyer, president of H. H. Meyer Packing Co. 

The golden anniversary dinner will begin at 
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7 p.m. Monday in the Grand Ballroom of the Conrad 
Hilton Hotel. Joe E. Brown, one of the nation’s best 
known entertainment personalities, will be the featured 
speaker. Music will be provided by the Morrell Male 
Chorus. 

As a “once-in-a-half-century” opportunity for the audi- 
ence to learn what top level leaders of commerce and in- 
dustry predict for the years ahead, three such leaders 
are scheduled to address the Tuesday morning session 
under the general topic of “Forecast for the Future.” Re- 
porting on agriculture wil! be Charles B. Shuman, presi- 
dent of the American Farm Bureau Federation. C. Ham- 
ilton Moses, chairman of the board of the Arkansas 
Power & Light Co., who is recognized internationally 


for his work in utility development, will present the 


forecast for private enterprise. Gen. Carlos P. Romulo, 
Philippine ambassador to the United States and former 
president of the U. N. General Assembly, will give the 
forecast for foreign affairs. 

This note will be continued through the conghgi.og 
event of the golden anniversary meeting, the “Look A®‘ad 
Luncheon” set for 12:30 p. m. in the Grand Ballroom 
of the Palmer House, which will be addressed by a 
nationally-known economist. Speaking on “The Fore- 
cast for General Business” will be Dr. Arthur Upgren, 
dean of the Amos Tuck School of Business Administra- 
tion, Dartmouth College. Dr. Upgren formerly served as 
an economic analyst for both the U. S. Department of 
State and the U. S. Department of Commerce. He has 
been dean at the Amos Tuck school since 1953. 





OPENING SESSION 


FRIDAY . . 10:00 A.M. 


GRAND BALLROOM 


DR. MILLER 


The First Fifty—Dr. A. R. Miller, chief, Meat Inspec- 
tion Branch, U. S$. Department of Agriculture. 
What Salaried Employes Want—What Employers Can 
Do About It—J. M. Bertotti, manager of person- 
nel practices and research, General Electric Co. 





J. BERTOTTI H. SCHACHT SEN. SPARKMAN 


From Hides to Hamburger—Henry Schacht, director 
of agriculture, Station KNBC, San Francisco. 

The Southeast Takes on Animal Agriculture—Senator 
John J. Sparkman of Alabama, Democratic nom- 
inee for vice president in 1952 election. 





SCIENTIFIC AND 
OPERATING 


FRIDAY . . 2:00 P.M. 


GRAND BALLROOM 





DR. ROBINSON DR. DOTY DR. EVANS 

Research in the Meat Industry—a Glance Back and a 
Look Ahead—Dr. H. E. Robinson, director of 
laboratories, Swift & Company, Chicago. 

Science Shows How to Retain Quality in Fresh and 
Cured Meat—Dr. J. B. Evans, bacteriologist, 
American Meat Institute Foundation, Chicago. 

Scientific Evaluation of Factors Associated with Beef 
Quality—Dr, D. M. Doty, chemist and assistant 
director of research and education, AMIF. 
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LIVESTOCK SESSION 


FRIDAY . . 2:00 P.M. 


RED LACQUER ROOM 





DR. BRUNER 


N. A. WILSON 


C. ESHBAUGH 


Breeding for Economical Red Meat Production—Dr. 
W. H. Bruner, extension specialist in animal sci- 
ence and marketing, Ohio State University, will 
cover the pork aspects, and Dr. Hilton Briggs, 
dean, College of Agriculture, University of Wyom- 
ing, will discuss beef. : 

The Producer Looks at the Meat Packer—N. A. (Jim) 
Wilson, Rolfe, Iowa, hog producer. 

Principles, Design and Operation of the Remington 
Stunning Instrument—C. H. Eshbaugh, assistant 
general superintendent, Swift & Company. 
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ENGINEERING AND 
CONSTRUCTION 


SATURDAY . . 10:00 A.M. 


RED LACQUER ROOM W. R. ROSE 


Maximum Production from an Automatic Packaging 
Line—William R. Rose, vice president, Rose Pack- 
ing Co., Chicago. 

Dual Purpose Nuclear Reactors—Gamma Ray Irradi- 
ation—Low Pressure Steam—Lt. Col. Belmont S. 
Evans, jr., Army Reactors Branch, division of 








D. D. WILE COL. EVANS 


reactor development of the United States Atomic 
Energy Commission. 

Brine Spray or Dry Coil Refrigeration for Hot Beef 
Carcass Coolers—D. D. Wile, vice president, Re- 
frigeration Engineering, Inc., which is located in 
Los Angeles, California. 





SAUSAGE AND 
MERCHANDISING 


SATURDAY . . 10:00 A.M. 


GRAND BALLROOM 


Will Meat Supplies Stay at Record Levels?—J. Russell 
Ives, associate director, department of marketing, 
American Meat Institute. 

Sausage—How to Make It, Package It and Sell It— 
A. B. (Art) Maurer, president, Maurer-Neuer, 





J... IVES 





A. B. MAURER 


Inc., which is located in Kansas City, Kans. 

Showing of “The Denver Story,” a motion picture 
presenting a documentary history of the Denver 
retail food market, produced by the Topics Pub- 
lishing Co. 





ACCOUNTING SESSION 


SATURDAY . . 10:00 A.M. 


CRYSTAL ROOM J. R. HINSEY 


Valuing Inventories and Transfers Between Depart- 
ments—John P. Diercks, secretary-treasurer, Stahl- 
Meyer, Inc., New York City. 

Application of the Break-Even Point to the Meat Pack- 
ing Industry—J. R. Hinsey, controller, John Mor- 
rell & Co., Chicago. 
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J. P. DIERCKS 


C.. P. ELSEN T. SULLIVAN 


Methods of Overhead Allocation—Cletus P. Elsen, con- 
troller, The E. Kahn’s Sons Co., located in 
Cincinnati, Ohio. 

Application of Lifo in the Meat Packing Industry— 
Timothy J. Sullivan, partner in the Chicago ac- 
counting firm of Arthur Young & Co. 
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GENERAL SESSION 


MONDAY . . 10:00 A.M. 
GRAND BALLROOM 


J. M. FOSTER 


Opening Remarks by the Chairman—J. M. Foster, chair- 
man, AMI board of directors, and vice president 
of merchandising and procurement, John Mor- 
rell & Co. 

You Process It, But We Sell It—Panel discussion by 
H. V. McNamara, president, National Tea Co.; 
Scott Detrick, partner, Scotty’s Markets, Louis- 
ville; Seth Shaw, vice president, Safeway Stores, 
Inc., and Donald Grimes, president, Independent 
Grocers’ Alliance Distributing Co., with Charles 
R. Musser, vice president, Wilson & Co., Inc., 
as moderator. 

Presentation by Harold Meyer, president, H. H. Meyer 
Packing Co., Cincinnati, of the annual Dodge & 
Olcott award for outstanding achievement con- 
tributing to the growth and general welfare of 
the meat packing industry. 








ELMO ROPER C. R. MUSSER 


SETH SHAW 





S. DETRICK DON GRIMES H. McNAMARA 


What the Public Thinks of Pork—Elmo Roper, public 
opinion analyst, who recently completed a con- 
sumer survey for the American Meat Institute. 





AWARD LUNCHEON AND 
PANEL DISCUSSION 


MONDAY . . 12:30 P.M. 
RED LACQUER ROOM 





DR. STEFANSSON 


DR. STARE 


DR. POLLACK 


Presentation of the Institute’s gold service awards to 
50-year veterans of the industry. More than 70 
veterans who entered the industry in 1906, the 
same year in which the Institute was founded, 
will be honored at this dual anniversary award 
ceremony. 

The Fat’s in the Fire—Panel discussion on the con- 
troversial issue of fat in the diet by Dr. Vilhjalmur 
Steffanson, Arctic explorer and the man who 
lived on meat alone for one year; Dr. Herbert 
Pollack, chairman, committee on nutrition, Amer- 
ican Heart Association, and Dr. Frederick J. 
Stare, chairman, department of nutrition, Harvard 
School of Public Health. 


A2 





GENERAL SESSION 


TUESDAY . . 10:00 A.M. 
GRAND BALLROOM 





GEN. ROMULO 


C. B. SHUMAN C. H. MOSES 


Forecast for Agriculture—Charles B. Shuman, presi- 
dent, American Farm Bureau Federation. 

Forecast for Private Enterprise—C. Hamilton Moses, 
chairman of the board, Arkansas Power & Light 
Co., Little Rock, Ark. 

Forecast for Foreign Affairs—Gen. Carlos P. Romulo, 
Philippine ambassador to the United States. 





LOOK AHEAD LUNCHEON 


TUESDAY . . 12:30 P.M. 
GRAND BALLROOM 


Forecast for General Business—Arthur Upgren, dean 
of Amos Tuck School of Business Administra- 
tion, Dartmouth College. 
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NEWEST AND BEST 
CLEANING TOOL 


Smokehouse cleaning with Sellers Hydraulic Jet Cleaner at 
180° F. ... hot water does the cleaning, not vapor or steam. 





No other cleaning tool can match Sellers’ 
performance. Proof: Over 1200 

Sellers Hydraulic Jet Cleaners have 
already been installed by leading 


meat packers everywhere. 
Results are approved by M.I.B. 


No plant is too small to take 


advantage of this tool for greater profits. 


SEE FOR YOURSELF 


VISIT BOOTH 71 
at the AMI Show 


or send for Bulletin No. 424 


fygjecto 


SELLERS CORPORATION 
SINCE 1860 
1604 HAMILTON STREET PHILADELPHIA 30, PA. 
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Retain color with 


CERELOSE 


brand dextrose 


Prevents fading in cured meats more 
effectively than any other sugar 





Many meat packers have discovered that with pre- 
servatives alone, color fades or darkens from oxida- 
tion when the meat is exposed to the air. You can 
be sure of holding the color of your meats effectively 
and economically when you use Cerelose® brand 
dextrose in your curing mixture. 

Dextrose acts as a reducing agent, removing oxy- 
gen and fixing color so it is stable to light. Research 
has shown that it does this more effectively than 
other more expensive sugars. 

Over a period of years, actual results reported by 
leading meat packers who use Cerelose have clearly 
confirmed the laboratory findings. In luncheon meats, 
meat loaves, frankfurters, bologna, tongues, corned 
beef, hams and shoulders, Cerelose produces de- 
pendable color. 





1906 * 50th ANNIVERSARY + 1956 
CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N. Y. 
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A.M.I. Convention time again in... 


CHICAGO 


SEPT 2S" =. O@Cihre” 
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V aniery adds spice to life as well as sausage. 


Following is a list of sports, theatre and cultural events, 


compiled by the NP, available for the entertainment of 


AMI convention-goers during their leisure hours. 


MUSEUMS 

Adler Planetarium— On Lake Michigan near Roosevelt 
rd. Open 10 am to 5 pm, Sun., Mon., Wed., Thurs., and 
Sat.; 10 am to 9 pm, Tues. and Fri. Shows at 11 am 
and 3 pm, Mon. through Sat.; 2 pm and 3:30 pm, Sun. 
and 8 pm, Tues. and Fri. Free Sat. and Sun. September 
show: “Planet Mars.” October show: “The Origin of the 
Earth.” 

Art Institute— On Michigan ave. at Adams st. Open 9 am 
to 5 pm daily except Sun. when it is open from noon to 
5 pm. Collection of famous paintings, sculptures, and 


THE NATIONAL PROVISIONER, SEPTEMBER 22, 1956 


prints on display at all times. Free Sat., Sun. and Wed.; 
25¢ other days. 

Historical Society— One of the finest Americana collec- 
tions in the United States. Open 9:30 am to 4:30 pm 
weekdavs; Sun. from 12:30 to 5:30 pm. Free on week- 
days. 

Museum of Science and Industry— East 57 and S. Shore 
dr. Fascinating exhibits show the relation of science to 
industry. Permanent displays include the U-505  sub- 
marine and the graphic story of its capture; Colleen 
Moore’s doll house and a model coal mine. Open week- 
davs from 9:30 am to 5:30 pm, Sun. and holidays to 7 pm. 
Free. 

Natural History (Field) Museum— Roosevelt rd. and 
Field dr. Anthropology, botany, geology and other natural 
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science phenomena depicted. Open 9 
am to 6 pm. Free Thurs., Sat., and 
Sun. Other days 25c. 


Garfield Park Conservatory— 300 N. 
Central pk. Orchids and ferns on 
display. 


Lincoln Park Conservatory— Lincoln 
park at 2200 north. Foliage plants on 
display. 


STAGE PLAYS 


“No Time for Sergeants” — James 
Holden and an able supporting cast 
star in a hilarious comedy at the 
Erlanger Theatre, 12 N. Clark st. 
Evening performances start at 8:30 
pm; matinees on Wednesday and Sat- 
urday at 2:30 pm. 


“Witness for the Prosecution” — 
Francis L. Sullivan and Patricia Jes- 
sel play leading roles in a thrilling 
Agatha Christie murder mystery at 
the Selwyn Theatre, 180 N. Dear- 
born st. Curtain time each evening 
is at 8:30 pm with matinees on Wed- 
nesday and Saturday at 2:30 pm. 


“The Boy Friend”—Jo Ann Bay- 
less and John Hewer head a sparkling 
cast to make this musical comedy at 
the Blackstone Theatre a smash hit. 
Show time is at 8:30 pm each eve- 
ning except Sunday when the curtain 
goes up at 7 pm. Saturday matinees 
start at 2:30 pm. 


“Danny Kaye and His All-Star In- 
ternational Show” — Senor Wences, 
famous ventriloquist, dancers, singers 
and jugglers set the stage for Danny 
Kaye and his two-hour presentation 
of comedy at the Shubert Theatre, 22 
W. Monroe st. The show starts at 
8:30 pm nightly (no performance on 
Monday) except Sunday when the 
curtain rises at 7 pm, Saturday and 
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THE INFORMAL AND rustic semi-Colonial 61-year-old house (above) of the Lake Zurich 


Ps <a 


Golf club will be the setting of the ladies luncheon on Monday, October |. The luncheon 
is part of the “Day in the Country" trip which will include shopping at an antique center 
35 miles from the Chicago loop. All arrangements are being handled by the AMI. 





Sunday matinees begin at 2:30 pm. 


SPORTS EVENTS 
Football 

Chicago Cardinals vs. Cleveland 
Browns at Cominsky Park, 324 W. 35 
st., on Sunday, September 30, at 1:05 
pm. Tickets are available at the Car- 
dinal office or Lytton’s. 


Northwestern University Wildcats 
vs. Iowa State Cyclones at Dyche 
Stadium, Evanston, on Saturday, Sep- 
tember 29, at 1:30 pm. Tickets availa- 
ble at the stadium or Abbott Hall. 
710 N. Lakeshore dr. Chicago. 


Racing 


Maywood Park at North ave. and 





MUSICAL FARE at the annual dinner of the American Meat Institute on Monday night, 
October |, at the Conrad Hilton hotel, will be supplied by the Morrell Male Chorus. The 


group, organized in 1930 and encouraged by the late T. Henry Foster, is composed of 


Morrell employes and has performed on radio and throughout lowa. 
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River rd. will feature night harness 
racing every night with eight $5,000 
and four $2,000 stake races. Nine 
races and a daily double are sched- 
uled Monday through Saturday with 
post time nightly at 8:30 pm. 


Hawthorne Park at 35 st. and Cicero. 
Post time is 2 pm on week days and 
1:30 pm on Saturday. Monday is 
ladies day. 


SIGHTSEEING 


Chicago Sight Seeing Co. — Tours of 
Chicago leave State and Quincy sts. 
at 9:30, 10:30, and 11:30 am and 
12:30, 1:30, 2:30, 3:30, 4:30, and 
8:30 pm daily. 


Gray Line Sight Seeing Co. — Tours 
of Chicago leaving Hilton hotel hour- 
ly from 9 am to 5 pm and 8:30 pm. 


Prudential Building Observation Deck 
—Hours 10 am to 6 pm Monday 
through Thursday; 10 am to mid- 
night Friday and Saturday, and 11 
am to 5 pm on Sunday. 


Board of Trade Building —Open 9 
am to 6 pm daily. Grain Exchange 
open Monday through Friday from 
9:30 am to 1:15 pm. Free illustrated 
lectures for gallery vistors. Observa- 
tory open 9 am to 6 pm. 


Wrigley Building—Open Monday 
through Friday 9:30 am to 5 pm. 


Chicago Tribune — Tours of news and 
and production departments start at 
2, 4, and 8 pm Monday through Fri- 
day. Reservations may be made by 
phoning the newspaper office, SUpe- 
rior 7-0100, extension 445. 


. 
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;LOBE-WRAP._ 
a pi ae I, 
HIGH SPEED...LOW COST “Te ee 


Wrapping Machines 


No other wrapping machine can equal the Globe-Wrap for economy 
of operation for such items as bacon, franks, luncheon meats, butter, 
oleomargarine and other meat products at higher capacities . . . and 
do it year after year with a minimum of maintenance. Fully adjust- 
able, with faster change overs, the Globe-Wrap will handle heat seal- 
ing cellophane, waxed paper, aluminum foil, glassine and other heat 
sealing materials. 

If you are now hand wrapping any of these products, look into the 
savings and improvements in package attractiveness you can get 
with one of the new Globe-Wrap machines. They are designed and 
built for your specific needs. Write for full details now. 


Fully automatic. Easily 
wraps 60 packages per min- 
ute. Can be equipped with 
photo-electric registration 
controls for printed wrap- 
pers. Basically designed for 
underfold wraps up to 1” 
high and 8” width, also 
overwrapping and heat 
sealing. Package sizes from 
4142” to 8” in width and 
from 9” to 12” in length. 





Fully adjustable —semi- 
automatic—wraps up to 20 


packages per minute — SEE US 

simple and compact in de- AT AMI 

sign, with 5 minute change- CHICAGO 

over to different size wrap. 

Investigate the Globe- BOOTH—6| 

Wrap system today. HOSPITALITY 
SUITE 
831-832 
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CLUB FLOOR 








New and improved equipment and supplies of interest to meat packers and 
processors will be on exhibit on the main exhibit floor, the club floor and in 
| the foyer leading to the Grand Ballroom. (Foyer exhibits are prefixed by “‘F’’). 
Exhibit hours are as follows: FRIDAY, 8 to 10 am, 12 to 2 pm, and 4 to 6 pm; 
SATURDAY, 12 to 5 pm; SUNDAY, 10 am to 5 pm, and MONDAY, 9 to 10 am 
and 12 to 5 pm. 
Ac'cent International ......... 63 Global Industrial Niagara Bottle Washer Co. .217-18 
Ar ae 208 Machinery Corp. .......... F-7 Oakite Products, Inc. 106-'%2 of 107 
Alfa International Corp. ...... 42 Globe Company, The ...... 55-61 Oppenheimer Casing Co. ....54 
Allbright-Nell Co., The ..... 9-10 Goodyear Tire & Oster Tool & Die Corp. ....... 37 
Allen Gauge & Tool Co. ...... 83 Rubber Co., lhe)... oes. e008 85-86 Owens-Corning Fiberglas Corp. F- : 
Aluminum Cooking Utensil Great Lakes Stamp & Package Enterprises, Inc. ...... 
COG | aa ian ee ee 209-10 WNGs GOc4NGs 3). Rs exw 19-21 Paramount Paper Products Co. i 
American Cyanamid Co. ..206-07 _ Griffith Laboratories, Inc., The 81-82 | Pavia Process, Inc. .......... WW 
American Spice Trade Assn. ..38-39 Heller, B., & Co. ............ 84 Peters Machinery Co. ..... 112-14 
Anderson, V. D., Co., The ....49 Hercules Fasteners, Inc. ...... 224 Prezer, GChas:, & Co., Ine. ....:. F-5 
Arkell Safety Bag Co. ...... 25-26 Hoffman-LaRoche, Inc. ........ 28 Pittsburgh Corning Corp. ..... 223 
Armstrong Cork Co. ...... 220-21 Huron Milling Co. ........... 94 Preservaline Mfg. Co, ...... 47-48 
Atmos Corporation .......... 27 International Salt Co., Inc. ..91-92 Pure Carbonic Co. ........ 72-73 
Barliant & Company ........ 131 James, E. G., Company ....17-18 Serre COs, TWN ic wk Sees ws bs 204 
Basic Food Materials, Inc. ..43-44 Jamison Cold Storage Door Seelbach, K. C., Co., Inc. 41-2 of 39 
Best & Donovan ...........% 11 ee ere a. 215-16 Sellers Injector Corp. ........ 7) 
GeIgOn, WINE, cs wk sneees s 124 Julian Engineering Co. ........ 90 Sheffield Chemical, Div. 
Central States Paper & Bag Co..213 Kartridg-Pak Machine Co. ..88-89 of Sheffield Farms Co., Inc. . . 130 
Cincinnati Butchers’ Supply Co. . 2-5 Kentmaster Mfg. Co., Inc. ...... 66 Smith's, John E., Sons Co. . . .95-97 
Cryovac Co., The ..98-99-104-05 Koch Supplies ............... 6 Speco, Inc, ....--. eee eee 12-14 
Dalason Products Mfg. Co. ...126 —Kolloid Mill Co. ............ 128 Spiehs, L. C., Co., Inc. ...... F-2 
Dohm & Nelke, Inc. ........ 125 Linker Machines, Inc. ...... 64-65 Standard Casing Co., Inc. . . 50-51 
Dow Chemical Co. ....... 201-02 Marathon Corporation ..... 67-70 ‘Sutherland Paper Co. ...... 29-31 
Dupes Co. Wic.; The 2... os. 23 Master Mechanics Co., 36-2 of 35 Thermo: KingeGorp. << :..)/....... 100 
du Pont de Nemours, E. |. ...15-16 Mayer, H. J., & Sons Co., Inc. . .62 Tipper Tie, Inc. ....108-% of 107 
Dupps Company, The ........ 101 Merek-6°Go., Ines. 6k ok ek 93 Toledo Scale Co. ..118-% of 119 
Eastman Chemical Products, Inc. F-4 = Miller & Miller, Inc. ...... 115-16 | Townsend Engineering Co, . .79-80 
Ekco-Alcoa Containers Inc. .211-12 Miller Wrapping & Sealing United Cork Companies ...... 7-8 
Evernot Miia. Go. . >... .....:. 2; 203 Machine Co. ...... 32-2 of 35 U. S. Slicing Machine Co., Inc. 22-24 
Exact Weight Scale Co., The 45-46 PRHDUINT TING. 5 6 602 So ek es 109-10 Visking Corp., The ........ 74-78 
First Spice Mixing Co., Inc. . .52-53 Modern Maid Food Products, Inc.121 Weber, H. G., & Co., Inc. ....120 
French Oil Mill Machinery Co. . .87 POTIOY. Gee ANG 26 nhaslaisis’s cioeie 127 Western Waxed Paper, Div., 
General Machinery Corp. . . 102-03 mononsgit Go. sb. 6 2 ek 122 Crown Zellerbach Co. ...... F-6 
Gifts for Industry, Inc. ....108-A Niagara Blower Co. ......... | Bed Wrap RingsGormbe: coeds ks 129 
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NEW B«D CALF CARCASS SPLITTER 
























cleaner...more accurate— 


SPLITS OVER 
60 CARCASSES 
PER HOUR 


Here is a precision-built splitting tool that speeds 
up calf splitting . .. and gives cleaner, more accu- 
rate cuts! Skilled and unskilled operators alike 
achieve the same perfect results without bone splin- 


tering or excessive smearing of bone dust. 


Lightweight and compact, the new B&D Calf Splitter 
is also counterbalanced for steady, accurate han- 
dling at maximum speeds. Full 360° lateral swivel 


allows quick swing to any desired position. 


Big 22” blade is powered by a rugged 3 h.p. motor 
with high overload capacity. Plant tests by leading 
packers prove that this splitting machine maintaing 
top performance, even during sustained 


operation with heavy calfs. 


Investigate this new B&D 

Calf Carcass Splitter . . . it is 
equally well-suited for use 
with moving chain conveyor ~ 
system or stationary eS 
killing bed layout. 





B & D MACHINES 


@ Combination Rumpbone 
Saw & Carcass Splitter 


Beef Rib Blocker 

Ham Marker Saw 
Pork Scribe Saw 

Hog Carcass Splitter 
Hog Backbone Marker 
Utility Saw 

Calf Carcass Splitter 


Beef Breast Bone Opener 
Primal Cut Saw 

Cattle Dehorning Saw 
Beef Scribe Saw 









Invest in the Best... Buy B & D Machines! 


BEST & DONOVAN 


332 S$. MICHIGAN AVE., CHICAGO 4. ILL. 
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A multitude of representatives from 
supply, equipment and brokerage 
firms that serve the meat industry 
will again play host to packers from 
all parts of the nation at AMI's big 
convention. Hospitality suites are 
located mainly on the seventh and 
eighth floors at the Palmer House, 
but there are some in other parts of 
the hotel. Consult the NP bulletin 
board in the foyer off the Grand 
Ballroom for a complete listing. 


Hotimes, 08.460. «pace... s 821-22 
Hoffman-LaRoche, Inc, .......... 850 
Independent Casing Corp. 942-44-46W 
International Business 

Machines COD. ....60:..0s0500- 702-03 
International Salt Co., Inc. ....862 


James, E. G., Company ...... 888-89 
Kadison-Schoemaker 

Laboratories, Inc. ......... 814-15 
Karp Brokerage Co., Inc. ....... 845 
Kartridg-Pak Machine Co. ...... 842 
TROY: TARR. Fats) «ete cis iene ce ners 812 
Levi, Berth., & Co., Inc. ..... 884-86 


KEY 10 HOSPITALITY HEADQUARTERS 


FIRM ROOM NOS. 
Allbright-Nell Co., The ...... 810-11 
American Viscose Corp. ........ 816 
Amos Packaging Div. 
Amos-Thompson Corp. ....760-61 
Anderson, V. D:,'Co:, The .. ...% 817 
Armour Laboratories, The ..... 899 
Aromix Corporation ......... 828-29 
CACTUS Caco We? 6 a Pe 893 


Aula Division of 
Archibold & Kendall, Inc. ....875 
Barliant & Company ........... 865 


Basic Food Materials, Inc. ....825-26 
Beatrice Foods Co. .......... 728-29 
Preenteen Corp. oo... cece es 959W 
Calgon, Ine. 

Curafos Division ............ 827 
Central Waxed Paper Co. ........ 849 
Chicago Cold Storage Corp.. .. .728-29 
Cincinnati Butchers’ 

SHIBUIY: OO. es oe Sige Soke ae 882-83 
Container Corp of America 

Flexible Packaging Div. ...778-79 
Continental Can Co., Inc. ...... 806 
Corn Belt Brokerage Co. ...... 807 
Crown Zellerbach Corp. 

Western-Waxide Specialty 

PACKAGING DIG, ios occdc ec cons 859 


Crystal “Dube (Corp: sacic.so oc dees 855 

Cudahy Packing Co. ...... 2155-56W 

& 2158W 

Custom Food Products, Inc. ..894-95 

Dodge & Olcott............... 22nd floor 
Downyflake Breader Mix Div. 

Doughnut Corp. of America ..784 


Dian. GH re. ssics aes 818 
Dupps Company, The .......... 805 
Ekeo-Alcoa Containers Inc ...800% 
MOREOCT DIIGO. FNC. 4a iice 6 0.06 00s 0s 5 804 
First Spice Mixing Co., Inc. ....892 
General American 

‘Transportation Corp. ......... 705 
GIONS Oy TNE ok ic eee deens 831-32 
Golden Dipt Div. 

MERORO ODS 55. 2islc 5 iielsiicedin eas 743-44 


Goodyear Tire & Rubber Co., Inc. 736 
Griffith Laboratories, Inc., The 838-39 


Hantover, Phil, Inc. ;......... 890-91 
REP RRRY MGEMIEOGO, > 50 0:55 oare'g do aes 734 
Ga ES? at 0: ~~ or 


Hess- Stephenson Co. 


Marathon Corporation ........ 860-61 
Mayer, H. J., & Sons Co., Inc. .834-35 
— Industry Suppliers 
Seite ru encidea Rete Hewat Oat 2133-36W 
M Rc BBO SUNG y 5. tee ee aces tots 819 
Merrill Lynch, Pierce, Fenner 
aes <0 a a EP a 864 
Miller & Miller, Inc. ........ 782-83 
SIDE ING IMGs <5 06.5. dslelde siciee the 876-77 
Milwaukee Spice Mills ......... 848 


Modern Maid Food Products, Inc..733 
Mongolia Importing Co., Inc. ....896 


DIGHRGDY ies J Oe. os ewer oo 813 
Morrell, John, & Co. ......... 776-77 
MUPPNV SU dsp IOs Sais S55 ne SS 801 
Niagara Blower Co. ......... 741-42 
North American Car Corp. ..710-11 
Oppenheimer Casing 

Os Srasicus eat e CER Beate 2209-10-12W 


Ordman, Sol., Brokerage Co. ...854 
Owens-Corning Fiberglas Corp.. .738 
Packers Package, Inc. .......... 841 
Packing House By-Products 

COn hs Bian ne cot v asl votes 795-96 


Petersen-Priceman, Inc. ......... 833 
Preservaline Mfg. Co. ....... 843-44 
Safeway Truck Lines, Inc. ...... 781 
Sts obits Gee i. Setcrc se Mecteloe cbees 820 
Santeax “Coi; THE vs in dss cies. 731-32 
Sheffield Chemical Div. of 

Sheffield Farms Co., Inc. ..... 846 
Silverman & Wexler, Inc. ....808-09 


Sloman, Lyons Brokerage Co. ...878 


Swrth Hi. P., Paper Co; ...«.: 879-80 
Smith’s, John E., Sons Co. ...... 836 
Staley,* A: -Bi, Mie. C0. ic os <0 824 
Standard Packaging Corp. ...857-58 
Stange: Wan: de 5 O0icc..<csiccow 802-03 
Sunderland & DeFord .......... 887 
Tee Geese GOr es. 6 sciccceences 787 
Transparent Package Co. ...... M-18 
Van. LoanvéeGCo,Ihe:- xs...000.0% 847 
Vilter Ree: “COs5 (BNO 25.5.6 0k.e.w ite 740 


Viskinge COPD) TRE ..65 cae cscrnno M-14 
Walsh-Brown-Heffernan Co. . .897-98 
Wax, Edward, Casing Co. ....... 856 
Woods J. C5 eres oe. 5G eee 881 
York Corporation <5. <:<ciscce 726-27 
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Coming Next Week 


While it is not our custom to tout our edi- 
torial wares too strongly, we suggest that 
every PROVISIONER reader give full attention 
to the issue of September 29. Many readers 
will undoubtedly wish to preserve their co- 
pies of the magazine. 

Next week’s Provisioner will contain, in 
a 40-page special section, the story of the 
American Meat Institute and its predecessor 
associations—the American Meat Packers As- 
sociation and the Institute of American Meat 
Packers. 

Our readers must decide for themselves 
whether we have told that tale well or ill, 
but we are certain that the history itself is 
worth reading and understanding. 

It is the story of a little band of business- 
men—at the time misunderstood and mal- 
igned — who began to cooperate in the solu- 
tion of a few of their common problems. As 
union and cooperation succeeded in some 
lines it was extended to many others. Diffi- 
culties were encountered, but these were con- 
quered by the packer leaders and the staff 
of the association. 

Men dreamed dreams about what the In- 
stitute could do for the meat packers, the 
livestock producers and the consumers of 
America — and they made those dreams come 
true. 

Fifty years after its founding the AMI 
stands out as a unique institution among busi- 
ness groups. It serves its members well, but 
it also serves those who sell to the meat 
industry and the people who buy its products. 

The whole story of the Institute’s first 50 
years is told in next week’s PRovISIONER. We 
urge you to read it. 


News and Views 





Efforts To End the strike at 39 Swift & Company plants 


throughout the nation were being made by the Federal Medi- 
ation & Conciliation Service late this week after a last-minute 
meeting presided over by a federal mediator failed to bring 
the company and unions together. Commissioner William G. 
Murray of the mediation service will meet again at 10 a.m. 
Monday, September 24, with officials of Swift, the United 
Packinghouse Workers of America and the Amalgamated Meat 
Cutters and Butcher Workmen in an attempt to bring about 
a settlement. A Swift statement said the strike by 25,000 em- 
ployes, effective at 12:01 a.m. Thursday, was called “despite 
materially increased offers by the company” in the Wednes- 
day meeting. The company disclosed that it had offered a 
general wage increase totaling 22c an hour in a three-year 
contract, with 10c effective at the signing of the contract 
and 6c more added in each of the other two years. “The 
Swift offer of a general wage increase, plus other monetary 
items and benefits, compares favorably with increases granted 
in other industries,” the statement continued. “For example, 
the offer would make the basic labor rate higher than that in 
the nation’s steel industry.” The company offer also included 
a cost of living’ wage adjustment every six months, increasing 
the premium pay for night work, liberalized vacations, increas- 
ing the spread between various job classifications, elimination 
of differences between men and women rates over a three-year 
period and other benefits. 

Earl W, Jimerson, Amalgamated president, and Ralph Hel- 
stein, UPWA president, in a joint statement charged that “the 
adamant position” of Swift had made it impossible to avert 
the strike. Issues on which they have been unable to come 
to agreement with the company, they said, are: 1) a change 
in the established clothes changing time allowance demanded 
by the company, which wants employes to change clothes on 
their own time and be paid for the 12 minutes a day now 
allowed for this purpose; 2) a company demand that sick 
benefits for employes with more than five years of service be- 
come effective after five days instead of one day as now in 
effect; 3) a union shop, and 4) elimination of rate differentials 
now in effect at certain plants. None of the other five national 
companies with which the unions have been negotiating has 
made such demands, Jimerson and Helstein said, and two of 
the companies have offered a modified union shop. 

“Freedom of employes to join or not to join (a union) is the 
declared policy of the National Labor Management Relations 
Act,” the Swift statement said. “The Union shop is illegal in 
17 states which have right to work laws. Thirteen of the plants 
affected by this strike are in states having these laws. Union 
officials are depriving the employes they represent of the im- 
mediate benefits of a very fair settlement.” 


& . 
Formation Of a new state association of meat packers and the 


reactivation of another group are scheduled for late October 
in two southern states. A meeting to organize a new Mississippi 
association has been set for Saturday morning, October 27, in 
Meridian, Miss. John H. Bryan, vice president of Bryan 
Brothers Packing Co., West Point, Miss., and John H. Boman, 
president of Jackson Packing Co., Jackson, Miss., are taking 
the leadership in organizing the new group. A meeting to 
revitalize the Louisiana Meat Packers Association has been 
called for the night of October 27 by Fred Dykhuizen, presi- 
dent of Dixie Packing Co., Inc., Arabi, La., and association 
president. The Louisiana group has not been active in recent 
years, but members and other packers have indicated a desire 
to build it into a strong, representative organization. Among 
objectives proposed by Louisiana packers is state meat inspec- 
tion fully paid for by the state as a public service. 
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Mitces utilization of prod- 
uct is essential in achieving 
profitable packinghouse oper- 
ations. There are two aspects to prod- 
uct utilization: 1) Obtaining maximum 
yield of the cut or by-product, and 
2) Using it in a manner which will 
bring the greatest return. 

Yield has always received consider- 
able attention within the industry. 
The subject of obtaining the greatest 
possible realization for each product 
has never been neglected, but is now 
getting much study and some hither- 
to overlooked items are being exam- 
ined in this connection. Manage- 
ment’s awareness of costs, as supplied 
by accounting, and new methods of 
utilization, are fostering this interest 
in raising product values. 

The Marhoefer Packing Co. of 
Muncie, Ind.—a large, fully-integrated 
independent packing plant—is an ex- 
cellent example of how management 
has taken advantage of new tools to 
bring about more profitable utilization 
of products in its sausage manufactur- 
ing, pork cutting and smoked meats 
operations. 

The firm employs a colloid mill in 
its sausage manufacturing department. 
The mill was discovered by president 
John H. Marhoefer while making a 
tour of sausage kitchens in Germany. 
He saw the possibility for upgrading 
product with the mill and, after con- 
firming his observations by produc- 
tion runs in the Muncie plant, he se- 
cured the American distribution rights 
for the mill. 

Employment of the mill in connec- 
tion with some non-muscular tissue 
and offal items makes it possible to 
use these meats in producing saus- 
age. Heretofore some of these ma- 
terials, such as tripe and scalded hog 
stomachs, could be used only in low 
priced sausage and then only in 
limited quanty. After processing with 
conventional sausage equipment they 
lacked binding power and possessed 
a grainy texture that was apparent 
in the finished product when sliced. 

Paul Dalton, sausage superintend- 
ent for Marhoefer, reports, however, 
that when these materials are proc- 
essed in the colloid mill before being 
added to the sausage mix, they ac- 
quire excellent binding quality so that 
no additional binder need be em- 
ployed. He states that their texture 
is smooth and that they contribute to 
production of a cohesive emulsion. 

Use of these products is limited 
only by their effect on the flavor of 
the sausage. The Marhoefer firm re- 
ports that up to 50 Ibs. of emulsified 
tripe can be used with each 500-Ib. 


54 


batch of sausage meat without mate- 
rially affecting the flavor of the fin- 
ished goods. 

Since the skeletal and variety meats 
made available by processing in the 
colloid mill are good protein, and 
possess unique nutritional quality, 
their use permits the manufacture of 
an economy all-meat sausage. Mar- 
hoefer employs these materials in its 
second-brand line, says John Hart- 
meyer, executive vice president. 

The colloid mill is also effective in 
the preparation of other materials, 
such as cheek meat, which lack in- 
herent binding power. Furthermore, 


LOW COST MEATS YIELD BE’ 


Alert Management Employs New Tools for 





“MS 7 fi “ll 


PAUL DALTON (top) illustrates cohesive- 
ness of tripe ground in colloid mill. At 
bottom operator feeds tripe into mill. Note 
flow of emulsified material. 





the mill makes it possible to utilize 
beef lips without prior scalding. If 
lips are to be processed with conven- 
tional equipment for use in sausage, 
the MIB requires that they be cooked 
to permit removal of the taste buds 
embedded in them. This is not neces- 
sary when the lips are processed with 
the mill. The identity of the taste 
buds is entirely lost in the fine emul- 
sion coming from the mill. 
SAVING ON LIPS: A _ two-fold 
saving is gained in the case of lips: 
1) The scalding operation is elimi- 
nated, and 2) The 5 to 10 per cent 
shrink accompanying cooking is avoid- 














VIEW OF mill (top) shows slotted ar- 
rangement of teeth which are adjustable. 
Motor is kept running during cleaning of 
unit with jet hose (bottom). 
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ed. Valuable soluble proteins are lost 
when lips are scalded; these proteins 
are retained to the nutritive benefit 
of the sausage when the lips are pre- 
pared in the mill, according to presi- 
dent Marhoefer. 

Pork skin is another green prod- 
uct that can be used satisfactorily 
in sausage with the aid of the colloid 
mill, but, in this case, only a small 
amount can be employed because of 
the tackiness of the emulsion. 

Meats which are to be processed 
in the colloid mill are first ground 
through a %4-in. or %-in. plate. The 
improvement in texture and binding 
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Efficient Processing 





CLOSEUP (top) shows operator, wearing 
mesh gloves, using circular knife. Bottom 
photo shows overall view of neck boning 
and trimming station. 


¢ 


f 
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power of the meat can be seen by 
comparing the grinder output with 
that of the mill. For example, as tripe 
comes through the %-in. grinder plate 
it is relatively lumpy and watery, but 
it is discharged as a smooth, co- 
hesive emulsion from the colloid mill. 
The colloid emulsion blends like a fat 
with pork and beef when it is added 
to them in the silent cutter. 
Better peelability of skinless frank- 
furts containing variety meats and 
other material is another advantage 
gained through prior colloid milling, 
explains Dalton. Frankfurts contain- 
ing any significant amount of these 
products, if they have been conven- 
tionally prepared, lack binding qual- 
ity and the meat tends to cling to the 
cellulose casing. However, the mill- 
prepared materials blend and bind 
satisfactorily and the resulting frank- 
furts can be peeled by machine. 
William Hoagland, superintendent 





EARL EGGERS, pork cutting foreman, ex- 
amines trimmed bones. At bottom he illus- 
trates difference in the working surfaces of 
the old and new knives. 
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of the Marhoefer plant, says that the 
two colloid units employed there 
have been in trouble-free operation 
for 18 months. Each mill has a ca- 
pacity of 4,000 lbs. per hour. 

The mill consists of a large bowl 
firmly attached to the base. At the 
bottom of the bowl and the top of 
the base are a series of matched, di- 
agonally-slotted teeth. The teeth at 
the base turn at 3,500 rpm, while 
the bowl teeth remain stationary. The 
centrifugal force created by the re- 
volving base pulls the material in be- 
tween the teeth to emulsify it. The 
bowl has many settings for fineness 
of emulsion. At the most critical set- 
ting an almost liquid product is 
turned out, states Dalton. 

Simple washing with hot water 
suffices to keep the unit clean between 
preparation operations. The mill must 
be kept running during cleaning as 
centrifugal force keeps moisture away 
from the motor. At the end of the 
day the bowl is removed and the 
whole unit is cleaned with detergent 
and protected with white oil. 

Marhoefer emphasizes that the unit 
has enabled the company to produce 
highly nutritious products from less 
highly-valued materials. It permits the 
firm to employ variety and _ similar 
meats to best advantage. 

MORE MEAT: Another depart- 
ment in which a new tool has been 
exploited to increase realizations is 
pork cutting. A power-driven circular 
knife, the Whizard, made by Ameri- 
can Slicing Machine, not long ago 
attracted Marhoefer’s attention. After 
considering its potentialities, he di- 
rected that it be tried out in the plant 
to trim neck bones. The success of 
this experiment has been phenomenal, 
and management is now considering 
the use of the knife in the beef bon- 
ing department where it would be 
employed as a bone trimmer, accord- 
ing to Hoagland. 

The pork cutting rate at the Mar- 
hoefer plant is 325 carcasses per 
hour. Working at this rate, two men 
are used to lift the neck bones and 
two women trim them. Using the 
conventional trimming knife, the two 
women produced approximately 4 oz. 
of trimmings per hog. Now, with the 
new rotary, circular knife, their out- 
put has risen to approximately 5 to 
5% oz. per hog, according to pork 
cutting foreman Earl Eggers. Thus, 
the neck bone trimming yield has 
been increased more than a _ third 
through employment of the new knife. 
The trimmings are about four times 
as valuable as the neck bones. 

The reason for the increased yield 
through use of the power knife is not 
hard to find. The neck bone has ridges 
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CURED BONELESS ham (above) and 


Canadian bacon (right) are pressure packed 
at separate stations on similar units. 


and valleys that cannot be explored 
easily with a 5-in. trimming knife and, 
as a result, only the surface meat is 
salvaged. With the circular knife, 
which has a blade with a diameter 
of only 2 in., the operator can dip 
into the valleys and around the ridges 
to free the meat. The knife will not 
sever cartilage or bone, and kicks out 
when it is pressed against bone. 

During initial operations the neck 
bones were cleaned too well of their 
meat, but standards and _ practices 
have now been regularized so that 
neck bones move through normal 
trade channels, reports provision sales 
manager Clifford Fyfe. 

The motor which provides power 
for the two knives through a flexible 
shaft is mounted directly to the rear 
of the trimmers. As the neck bones 
slide down to them, the two trim- 
mers place the bones on U. S. Rub- 
ber cutting boards and free the trim- 
mings with quick, deft strokes. The 
trimmings go into drums for the pork 
packing department and the bones are 
placed in trucks. 

Eggers reports that the knife is easy 
to service. The blade, which lies in 
a protective housing, is steeled twice 
a day to bring back the edge, and 
about once a day the blade is stone 
honed. The blade is removed for 
sharpening once each month; this is 
a simple operation since only two 
screws are removed to free the blade 
from the gear transfer neck. The knife 
housing is separated from the shaft 
and washed in routine cleaning. 

Approximately three weeks are 
needed to train an operator to use 
the knife, states production manager 
George Jorgenson. He must learn to 
guide the knife and let it do the work. 

The Marhoefer company uses two 
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WORKMANSHIP OF trimmers removing surplus excess flesh from fleshed bellies is observed 
. by curing foreman, Bob Tucker (second from left). Fleshed bellies are fed to workers by 
skinning machine which can be seen at the far left. 


machines to improve productivity and 
yield in the smoked meats depart- 
ment. Bellies are prepared for curing 
by fleshing on a Townsend unit that 
dumps the skinned bellies on the trim- 
ming conveyor, fat side up. Two 
butchers remove any skin left on the 
belly. The bellies then move onward 
to the next operator who feeds them 
to a cure injection machine. The 
Townsend unit eliminates the need 
for positioning bellies for trimming. 
In preparing cured and boned 
smoked meats, the firm uses two 
Global Industrial Machinery units for 
pressure packing. The meats are first 
placed in a Sheet Metal Engineering 
pneumatic press and stuffed into a 
fibrous casing which has been tied. 
Then in rapid action, the metal clip 
is placed in the open crimper head 
which is closed to hold the casing 


and clip in position, The casing neck 
is placed in the gripper jaws and the 
unit is activated. The gripper jaws 
pull the casing against the face of 
the crimper head, compressing the 
meat. At the end of the compression 
stroke the operator presses down on 
the crimper handle, fastening the 
metal securely at the casing top. 

The pressure pack units have not 
only simplified an operation which 
was formerly manual, but they do a 
much better job, Fyfe reports. Prop- 
erly compressed smoked meat items 
yield the maximum amount of de- 
sired center cuts from whole product. 

Management is convinced that 
methods of getting better returns and 
better quality products must be in- 
vestigated constantly, if a company 
is to maintain its competitive and 
profitable position. 
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ham a distinctive flavor all its own. 
3"DAY HAM CURE 
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: Plant: 6819 South Ashland Avenue 
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ADDITION AT left is in final stages of completion at the new Roode plant located a short distance southeast of Fairbury. 


Roode Grows in Nebraska Grass Roots 


HREE Roode brothers, well-trained by their retired 

F father, this fall will expand the scope of operations 

of the company which bears their name by opening 
a $150,000 addition consisting of a model killing floor 
and hot meat cooler on the first level and a hog cutting 
and beef boning room, freezers and a hide cellar on a 
lower level. 

This move is part of a long-range program to remodel 
and enlarge the plant with the aim of qualifying for 
federal inspection. A new office, shipping cooler, 36 x 54 
ft. beef holding cooler and air-conditioned loading dock 
were added to the first floor in 1950, with a sausage 
holding cooler and bacon slicing department in the base- 
ment. Future plans call for adding an engine room and 
laundry and remodeling the sausage kitchen. 

Located six miles north of the Kansas border in south- 
eastern Nebraska on a five-acre tract of land, the Roode 
Packing Co., Fairbury, will upon occupation of its new 
building increase the present weekly slaughter capactty 
of 200 cattle and 135 hogs to 12 cattle or 25 hogs per 
hour. Sausage capacity of 18,000 lbs. weekly will be 
expanded as more animals are processed. 

In large pens adjoining the plant the company feeds 
1200 cattle for 100 to 130 days to assure a consistent 
finish that will grade out Good and Choice. Feed is ground 





PHOTO shows new holding pen with feeding pens in background. 
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and prepared at the yards. As a result of careful handling 
of livestocks there is a strong demand for the firm’s line 
of “corn-fed” fresh beef. 

Organization of the firm started in 1935 when the 
older R. D. Roode took over a small meat plant at the 
same location. Operations were discontinued for a short 
period during World War II, but were revived with 
renewed energy when E, J. Roode, president and man- 
ager, came back from active service. Other officers of 
the company are Mark Roode, vice president in charge 
of sales and R. C. Roode, vice president in charge of 
livestock procurement and feeding. The firm gradually 
developed and expanded until demand reached a point 
where more facilities were required and the present ex- 
pansion program was started. 

The new dual purpose slaughtering and processing 
structure was designed by Henschien, Everds and Crom- 
bie. The building is now ready for installation of rails 
and floor equipment. The hanging cooler is already in 
service. Equipment for the 1690 sq. ft. slaughtering area 
will be supplied almost entirely by the Cincinnati Butchers’ 
Supply Co. Track switches will be by Le Fiell. The ceil- 
ing is of %-in. thick precast concrete slabs under 2 in. 
of cork insulation. Roofing is pitch and gravel. 

The inside walls are finished in white glazed tile to a 


ROUND TYPE finned ceiling coils refrigerate the shipping cooler. 
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PLANS for the new killing floor are given 
a thorough examination by executives Mark 


Roode (left) and Ed Roode. 


height of 11 ft. Windows are of the large factory type 
equipped with sun-dispersing blue glass on the south 
and west sides of the room. The floor is surfaced with 
brick laid on 5 in. of concrete over a four-ply pitched-in 
waterproof membrane on top of 6 in. of poured concrete. 
The part of the floor over the basement freezers has an 
additional 6 in. of cork insulation under the sealing mem- 
brane. The four-ply membrane extends a short distance 
up the walls of the killing floor where it is terminated 
even with the top of a 5-in. high concrete curb and the 
ends sealed with Paraplastic caulking. Overhead fluores- 
cent lights are of vaporproof construction. Walls and floor 
of the basement are of poured concrete. 

Rails in the new 20 ft. x 36 ft. hot carcass cooler are 
all spaced 31 in. in contrast to the holding cooler where 
every third rail is spaced 36 in. to assist in sorting and 
grading. In one corner of the new cooler carcasses will 
be lowered on power-operated equipment to the floor be- 
low for cutting and boning. Refrigeration is by six Geb- 
hardt ceiling units to provide for anv need of alternate 
processing of pork or beef. Defrosting is made automatic 
at regular predetermined intervals by electronic cycling 
equipment made by Paragon Electric Co. which activates 
magnetic valves and switches for mechanical operation. 
Under this arrangement one set of switches defrosts three 
units at the same time. (See picture.) Extra defrosting 
cycles can be started intermittently by manual operation 
of individual switches for each unit. 

White glazed tile walls in the new cooler excite en- 
thusiastic comment from sales manager Mark Roode who 





IN FREEZER, mechanical defrosting requires special arrangements. 
Note coil on drip pans with heating wire wrapped around drain. 
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ELECTRONIC controls of new 
cooler ceiling unit defrosting are 
inspected by George Isaac. 





SMALL but complete bacon slicing department turns out 
a growing volume of product. Don Michener is checking 
shingling as product comes down conveyor from slicer. 


points out that the appearance of hanging carcasses is 
visibly brighter and of an appreciably lighter shade than 
in the older cooler with its walls of cream glazed tile. 
This effect holds true to a lesser extent even in the center 
of the room. 

Overall cooler refrigeration is made more effective by 
a booster compressor installed in the suction return pipe 
between the cooler and engine room. In a room next to 
the cooler a two-cylinder vertical Baker compressor is 
connected in series with a combined accumulator and 
liquid refrigerant intercooler in the suction pipe and an 
oil separator and drain in the discharge pipe. (See pic- 
ture.) By this means lower suction pressures are obtained 
in the evaporators, efficiency gained by precooled re- 
frigerant and return gas is trapped to prevent slugging 
in the booster compressor. 

Something different in automatic freezer defrosting is 
found in the new fresh meat and bacon freezers where 
low temperatures necessitate special consideration in frost 
removal. (See picture.) Mechanical cycling somewhat 
like that employed in the hot meat cooler is supplemented 
by ways of keeping the melted frost in a liquid state in 
the drip pans under the units and in the drain pipes on 
its way out of the freezer. Without this precaution ice 
would build up to make automatic operation impractical. 
The drip pans are warmed by hot refrigerant gas which, 
during the defrosting cycle. first circulates through a coil 
welded in contact with the under side of each pan be- 
fore continuing on to heat the finned coils. At the same 
time, the sharply sloping drain pipes are heated by 





and oil separator for entirely automatic operation. 


59 








Modernize your sausage floor with 


RKartudg-Pakes Speed “leam 


for fast, efficient 


LINKING and STRIPPING 








Check these advantages of Revolutionary 


LINKING AND STRIPPING EQUIPMENT 


New method permits: 


® High Machine Speeds 
Linking 1650 Pounds Per Hour 
Stripping 1200 Pounds Per Hour 


® Significant Labor Savings 
© Excellent Uniformity of Size 
® Reduction of Downgraded Product 


® Savings in Machine Upkeep 


Let us show you how you 
can make Kartridg-Pak work for you 
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thermally controlled Chromalox heating wires wrapped 
around the pipes under 2 in. of insulation. The Re-Cold 
finned coil ceiling units used are products of the Refriger- 
ation Engineering and Equipment Co., Los Angeles. 

Freezer doors are of the newer Jamison kind of con- 
struction having electronically heated jambs designed to 
prevent frost and ice formation on the metal frames. 

New equipment installed in the engine room as part 
of recent building includes a 6% in. x 6% in. vertical 
Baker compressor and a J. E. Watkins automatic internal 
liquor recirculator. Liquid refrigerant returning in the 
suction pipe from the evaporators is trapped and eco- 
nomically returned to the evaporators without use of 
pumps or recourse to the receiver. By this means a greater 
volume of lower temperature liquor is circulated in the 
coils while danger of slop-over and slugging of the com- 
pressors is eliminated. Cost of operating the machines is 
considerably reduced by pumping a highly concentrated 
dry gas with less wear and maintenance of the parts. 

Operation of the recirculator system starts when un- 
evaporated liquor returning in the suction pipe to the 
engine room is separated from the gas in an accumulator 
from which it is drained by gravity into the recirculator 
tank. Here the rising liquid causes an electric float to 
close circuits motivating magnetic valves which act to 
isolate the tank from the suction system and permit high 
pressure gas to enter and force the contained liquor back 
into the main house liquor supply pipe. During this oper- 
ation a valve on the main liquor pipe near the receiver 
is closed to allow the cooler liquor to be circulated against 
a reduced pressure directly back to the evaporators. This 
system, together with means for automatic defrosting of 
the unit coolers, was installed under the direction of Tom 
Warren, an engineer of the Central Ice Machine Co., 
Omaha. 

Roode’s sausage department is largely located in the 
older part of the building where crowded conditions are 
being relieved as the plant expands. The kitchen is fur- 
nished with John E. Smith’s Sons Co. grinder, mixer and 
silent cutter. Smoke for three houses is made from hickory 
sawdust in a Mepaco generator. Heating is by gas 
regulated by Partlow temperature controls. Cebicure used 
in curing is said to reduce time of smoking from one to 
two hours. 

Bellies receive a minimum of handling. After injection 
they are hung on trees for 48 hours and then rolled into 
the smokehouse for a 12-hour smoke, Following cooling, 
the bacon is formed on a Dohm & Nelke press and 
shingled, 14 pieces to a pound for all grades, on U. S. 
slicing equipment. After checking on Toledo over-and- 
under scales the slices are packaged into first grade Fair- 
bury, second grade Blue Valley and third grade Economy 
brands. Wrapping is in both open and closed face waxed 
Pic-Pak contour 1-lb. packages supplied by the Marathon 
Corp. Printed on front of the packages is the description 
“hickory smoked” which is given equal prominence with 
brand identification. The back carries instructions for 
frying or broiling, suggestions for sandwich combinations 
and ideas for blending with other foods. Final packing is 
into, 12-lb. cartons. 

All hams and picnics are made ready-to-eat. Special 
products include a beef bacon in good demand; “Fry’n 
Serve” smoked sausage; liver and summer sausage in 6-Ib. 
natural casings and 1%4-lb. chubs; 14-Ib. jumbo bologna; 
old fashioned 1-lb. ring bologna in natural casings; 4-Ib. 
braunschweiger in printed casings; coarse ground wieners 
in sheep casings and boneless hams in Visking casings. 
Skinless wieners are manufactured 25/32 mm. in diameter 
and natural casing wieners linked in 21/32 mm. Cudahy 
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casings. Recently-installed Cryovac equipment is used 
in wrapping ring bologna, hams, wieners and loaves. 
Fresh sausage and ground beef are frozen before ship- 
ment. The company’s Tip-Top fresh sausage is stuffed 
in natural casings running 12 pieces to the pound and 
in 1-lb. printed rolls; both are packed in 10-Ib. cartons. 
Fresh sausage is also put up in 6-lb. clear cellophane 
bags. Fresh beef is fabricated on special order into bone- 
less chucks, rounds, knuckles, trimmings and other cuts. 
Publicity for Roode’s products regularly appears in 
newspapers, over radio, by tie-ins with the Independent 
Grocers Association and in prominent displays on the 
brilliant red background of delivery trucks. Delivery is 
made over an 80-mile radius by four large GMC trucks 
equipped with Obeco bodies and Kold-Hold refrigera- 
tion. A number of smaller trucks make shorter hauls. 
Dealers are assured of receiving fresh product by a com- 
pany policy of fast service under which meat is loaded 
in the morning and delivered the same day. 
Communications about the plant are speeded up by 
a Talk-A-Phone loud speaker system having the main 
station in the office and branches in all departments. 
Steam is generated in a Scotch marine type Murray 
boiler using natural gas for fuel. Water is obtained from 
a municipal system for plant use, while a company- 
owned deep well supplies water for machine ¢ooling. 
Rendering is done by an independent company. 


California Beef Promotion 
To Go On Voluntary Basis 


The California Beef Industry Council has indicated 
that it will go ahead with plans on beef promotion de- 
spite the fact that the automatic checkoff proposal failed 
in a recent referendum. Jake L. Schneider, president 
of the council, said that the number of votes cast in favor 
of the automatic checkoff constituted a mandate that 
promotional plans should be continued. 

Schneider pointed out that members “are split on 
the question of automatic or voluntary collection ma- 
chinery as a basis for financing the program.” He added 
that “since we did not get the needed two-to-one vote 
to put the automatic collection machinery into effect, we 
must go ahead with our program on the basis of vol- 
untary contributions through our established California 
Beef Industry Council.” 

Passage of the referendum would have meant that 
10c per head would have been checked off automatically 
against all cattle sold or slaughtered in the state. 


MIB Approves Use of Lactic 
Acid Starter Culture 


Lactic acid starter culture is approved for use in sau- 
sage by MIB Memorandum No. 234, which reads: 

“Lactic acid starter culture, pediococcus cerevisiae, may 
be used in the preparation of such kinds of sausage as 
thuringer, lebanon bologna, cervelat, salami, pork roll 
and summer sausage in an amount not to exceed % of 
1 per cent, including the water in which the culture is 
dissolved for the purpose of obtaining “even distribution 
in the sausage emulsion. 

“When used, the name ‘Lactic Acid Starter Culture’ 
shall be included in the list of ingredients in the order of 
its predominance.” 

An article on the starter technique developed by the 
AMIF appears on page 69. 

Also new is MIB Memorandum No. 213, Supplement 
No. 4, which shows the approved form of the official 
meat inspection certificate of Australia. 
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YOUR PRODUCT SELLS FASTER 
IN CHUB’ PACKAGE 


Kartridg-Pak’s automatic machine 
makes complete Chub packages 
in sizes from 4 to 16 072. 


Forms, fills, and closes 1800 packages per hour 
Continuous — Automatic 


Makes a uniform, attractive 
package which means more 
impulse sales—more repeat 
sales for your product. And it’s 
a convenient package for con- 
sumers to use. Gives added 
protection to your product. 


Forms the package from flat 
roll stock thermoplastic film 
—saran, polyethylene, and 
others. Machine automatically 
closes package ends with wire 
clips made from roll stock wire. 


Printed or plain film can be 
used. Package identification 
can be made by use of printed 
film, or by attaching attractive 
band labels. 


Less total film and less la- 
bor are required with this au- 
tomatic machine which means 
lower production costs. Flat 
film results in reduced film 
costs. Only one operator 
needed. 


Machine accurately meters 
a semi-viscous product to con- 
trol weight. 





Floor space is saved. Ma- 
chine is compact. Size 4 ft. 
wide x 3 ft. deep x 7 ft. high. 


Low upkeep and mainte- 
nance are assured by the ex- 
perience of present users. 


For further details see 
Kartridg-Pak Representative 








See the Yew 
MONEY-MAKING 


@ GET SUPERIOR BINDING QUALITIES 
FROM LOW COST EDIBLE OFFAL 


Liver Sausage, Bologna and Wieners prepared with the Kol- 
loid Mill will give you a smoother batter than any other sau- 
sage machine now in use, without using a silent cutter. 


Your Wiener peeling is no longer the task it used to be when 
you use some of the products run through the Kolloid Mill. 
Your Wiener’s will peel much easier than heretofore. 





EXTRA SMOOTH EMULSION 
Diaphram meat, hearts, raw pork 
skins, cheeks and bacon ends and 
all items that have been too tough 
to be used can now be used with- 
out the tell tale fish eyes in fin- 
ished product. 








Now in four different sizes—2 
—7',—14—22 horse power, 
Priced accordingly. Suitable for 
any food manufacturer or proc- 


é : Unscalded Beef lips being reduced to a creamy emulsion 
essing business. 


of high binding quality by the KOLLOID MILL. 


SUCCESSFUL USERS 








COLONIAL PROVISION CO., INC. 
BOSTON, MASSAC HUSETTS 

DAVID DAVIES, INC. 
COLUMBUS, OHIO 

DAVID DAVIES y 

ZANESVILLE, Onio 
PRED. — D & SONS PACKING CO 
HITA, KANSAS 

DU BU au E ag 4 COMPANY 
DUBUQUE, I0V 

THE E. KAHNS BONS COMPANY 
CINCINNATI, OHIO 

SAMUEL'S & Nara ANY, INC. 
DALLAS, TEX 

BRYAN BROS. PAC ‘KING COMPANY 
WEST POINT, MISSISSIPPI 

CUDAHY BROS. COMPANY 
CUDAHY, WISCONSIN 

EAST TENNESSEE PACKING COMPANY 
KNOXVILLE, TENNESSEE 

JACKSON PACKING COMPANY 
JACKSON, MISSISSIPPI 

H. H. MEYER PACKING COMPANY 
CINCINNATI, OHIO 





SEE THE KOLLOID MILL AT AMI—BOOTH 128 


KOLLOID MILL, 


A Wholly Owned Subsidiary of 
MARHOEFER PACKING COMPANY, INC. 


Muncie, Ind.—Phone Atlas 8-6601 


INC. 


837 Fulton Street © Chicago, Ill. © Phone Monroe 6-2800 


J. R. MARHOEFER & — 
S‘HICAGO, ILLINO 
NAL MEAT pac "KERS, INC. 
TAMPA, FLOR 
OHSE MEAT PRODUCTS COMPANY 
TOPEKA, KANS 
ROYALIST PROV ISION co., INC 
PHILADELPHIA, PENNSYLVANIA 
SOUTHLAND PROVISION COMPANY 
Se rere ns SOUTH CAROLINA 
W. F. THIELE COMPANY 
MIL WAUKEE, WISCONSIN 
CROW PACKING COMPANY 
PECOS, TEXAS 
See COMPANY 









He sgi ANY 


BLUE RIBBON PAC KING COMPANY 
HOUSTON, TEXAS 
KARL EHMER, INC. 
GLENDALE, NEW YORK 
sc +. & WEBER, INC 
<W YORK CITY, NEW YORK 
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Skillful Use of Pistol 


Stuns Animal Instantly 


Marsh Hungness, plant superintendent, and 
E. C. Fretty, division superintendent, ex- 
amine brains from pistol-stunned animals. 


tive bolt pistol in cattle stun- 

ning depends on the positioning 
of the pistol, say officials of Cudahy 
Brothers Co., Cudahy, Wis., where 
the Koch captive bolt pistol has been 
employed for the past two years. The 
firm adopted the technique of pistol 
stunning because it is a faster, safer 
and easier method, says J. K. Stark, 
vice president and Marsh Hungness, 
plant superintendent. 

Once the operator learns that no 
split second timing is required of 
him in stunning the animal, there is 
never any danger of an_ ineffective 
job and of the stunned animal com- 
ing back to its senses. The risk of an 
animal reviving after it has been 
dumped from the knocking pen, and 
thus endangering dressing floor per- 
sonnel, has been eliminated. 

Older, thicker-skulled animals are 
stunned with one pistol shot. One 
stroke stunning by the older method 
was a difficult task, since the light- 
weight power of the hammer often 
proved insufficient to drop the animal 
with one blow. Then, the operator 
had to administer additional blows. 
This required reaching the downed 


© live bot pst use of the cap- 





FINGER is pointed to the severance made 
by bolt in the spinal cord in the skinned- 
out head of a steer dressed at Cudahy's. 


animal in the knocking pen and some- 
times resulted in misdirected blows 
that caused damage to the brain 
and/or hide. 

The knocking hammer method re- 
quired a physically strong individual. 
Swinging a 5-lb. hammer with suf- 
ficient force to stun a 1,000- to 
1,200-lb. animal over an eight-hour 
day taxed even a burly worker, Hung- 
ness points out. Toward the end of 
the day, fatigue would slow down the 
knocker and would lower the quality 
of his workmanship. The pistol places 
no great demand on the stunner’s 
strength. The quality of the opera- 
tor’s work is consistent throughout 
the day, says Steve Bzdusek, beef 
killing foreman. 

Because the work now is faster 
and easier, one operator can stun the 
animals, dump and shackle them and, 
with an electric hoist, position them 
on the bleeding rail. One man per- 
forms these operations for a six-bed 
dressing layout. 

One precaution has to be observed 
with the captive bolt pistol, observes 
Hungness. After approximately 60 
shots (the equivalent of a box of 
cartridges used to operate it) the 
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EASY DOES IT. Operator positions gun at 
the base of the head knob prior to firing. 
Glove protects hand against the heat of gun. 


gun packing must be replaced. For 
the relatively rapid Cudahy Brothers 
operation, in which approximately 60 
animals are stunned in an hour, the 
heat from the power blast liquefies 
the packing so that it no longer pro- 
vides adequate protection for the 
bolt. (In the operation of the gun, 
the powder charge propels the cap- 
tive bolt forward. A head on the 
bolt and a collar on the gun’s muzzle 
arrest the bolt’s forward motion. The 
packing acts as the cushion for this 
contact. As it liquefies it no longer 
performs its protective function, and 
consequently, the bolt or gun barrel 
may shatter. 

The essential factor in satisfactory 
use of the captive bolt pistol lies in 
positioning it at the back of the ani- 
mal’s head rather than on the temple. 
The pistol should be placed at the 
junction of the base of the head with 
the spinal cord. This position is easy 
to locate as there is a slight recess 
at the base of the head which is at 
the bottom of the slope of the head’s 
knob. When placed in this spot, the 
forward movement of the bolt in- 
stantly severs the spinal cord from 
the head, resulting in insensibility. 

There is no pain to the animal. 
There is no damage to the hide as 
the slight fold at this point permits 
the hide to move inward with the 
holt. There is no damage to the brain, 
as the bolt does not move in toward 
the brain. Occasionally, some of the 
lighter and younger cattle may have 
a blood clotted brain, resulting from 
a hemorrhage. However, this is a 

[Continued on page 73] 
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THIS ONE-SECOND 
OPERATION 
CUTS SMOKEHOUSE TIME 
BY A THIRD 


Try adding PFIZER ASCORBIC ACID to your 
processed meats. See if you don’t speed up color 
development at low cost and gain important 
product advantages. 


Z 
mal 
@ One second is all you need to add a simple solution of 
Pfizer Ascorbic Acid or Sodium Ascorbate to your proc- mot 
essed meats. And you'll get both immediate and long-range Ree 
advantages — advantages that much more than make up for 
\ y the small addition to the cost* of your ingredients. 


First, you'll find meat products need much less smoke- 
house time to develop the full-bodied color you want. You 
save fuel, speed production and reduce shrinkage. Then, 
over the long haul, you'll find color is not only better and 
more appetite-appealing to start with, but also lasts longer 
at the point of sale when you use Pfizer Ascorbic. Your 
dealers can sell more when meat products have strong, 
straight-through color development, color that doesn’t grow 
pale and “anemic” looking on the shelf. (And, remember, 
ascorbic acid is a normal food component—Vitamin C.) 





Why risk a sales handicap when it costs so little, and 
even cuts your production cost, to use Pfizer Ascorbic Acid 
or Sodium Ascorbate? Write Pfizer for a sample and tech- 
nical information. 


*only about a fifth cent a pound of finished product 





a: 4 ae Oe | | 
Che mical Sale Ss T)) 
For finer hams and bacon, add Sodium Ascorbate to pickling 


solutions. You can use either Pfizer Ascorbic Acid or Sodium 
Ascorbate for spraying meat products, too. 


Manufacturing Chemists for Over 100 Years 
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Reelfoot Begins Final Phase 
Of New Plant Construction 


Reelfoot Packing Co., Union City, 
Tenn., has begun construction of a 
$1,500,000 plant addition and stock- 
yard that will give the company a 
completely new plant, including the 
kill and inedible rendering section, 
which was finished earlier at a cost of 
about $750,000. (See THe NATIONAL 
PROVISIONER of January 15, June 4 
and August 6, 1956.) 

The current new construction will 
be in the form of a three-story brick 
and concrete building containing 80,- 
000 sq. ft. of floor space, to be lo- 
cated in front of the other modern 
structure, C. T. HoLsroox, general 
manager, announced. When the new 
building is completed in about 14 
months, the present old part of the 
Reelfoot plant will be torn down. 

The new facility, which will face 
the company’s lake, will provide 
space for new offices, pork cutting 
department, an additional beef cool- 
er, rooms for the manufacture, pack- 
ing, smoking and shipping of saus- 
age, lard rendering, the sliced bacon 
department and new smokehouses. 

Architectural firm for the entire 
project is Henschien, Everds & Crom- 
bie, Chicago. The latest construction 
contract has been let to O’Brien & 
Padgett of Memphis. 

Reelfoot is a subsidiary of Ten- 
nessee Packers, Inc., which also oper- 
ates five other plants. Reelfoot offi- 
cers are: LORENZ NEUHOFF, presi- 
dent; ARTHUR NEUHOFF, vice presi- 
dent, and HoLsrook, secretary. STARR 
PARKER, engineer and assistant to the 
president, will supervise construction. 


Rath Buys Arkansas Plant 


Purchase of the former Banfield 
Packing Co., Fort Smith, Ark., from 
Modern Meat Processors, Inc., has 
been announced by The Rath Pack- 
ing Co., Waterloo, Iowa. The Arkan- 
sas plant will be primarily a beef and 
veal slaughtering operation, employ- 
ing 40 to 50 persons. Rath took pos- 
session this week. The Banfield plant 
was bought last spring and renovated 
by Modern Meat Processors, a new 
firm headed by R. K. Ropcers. 


Hormel Urges Spread Vacations 

With 9,000 vacations being taken 
in the Geo. A. Hormel & Co. organ- 
ization, management has begun urg- 
ing employes to spread them through- 
out the year rather than in just the 
three summer months. 
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The Meat Trail... 


JOBS 


WiLi1AM W. Tart has been ap- 
pointed assistant provision sales 
manager of Mar- 
hoefer Packing 
Co., Inc., Mun- 
cie, Ind., JoHN 
H. MARHOEFER, 
president, an- 
nounced. Taft has 
been doing pro- 
vision sales work 
and specification 
testing for a na- 
tional packer in 
Chicago for the 
past four years, and before that he 
was associated with the Illinois Live- 
stock Marketing Association as a 
field representative. He is a 1949 
agriculture graduate of the University 
of Illinois. 


W. W. TAFT 


R. Crooxayt has been appointed 
assistant secretary of Canada Pack- 
ers, Ltd., Toronto. 

F, B. Crack, yr., has been pro- 
moted to sales and merchandising 
manager at the Atlanta branch of 
Geo. A. Hormel & Co. 

C. R. Surron was appointed con- 
troller of the Ottumwa plant of 
John Morrell & Co, and G. E. 





WENDT was named to a_ similar 
position at the Sioux Falls plant fol- 
lowing the transfer of J. R. Hinsey, 
company controller, to Chicago. 


Paut G. Curisty has been ap- 
pointed head cattle buyer for Ar- 
mour and Company at Kansas City, 
]. I. HunTer, general manager of the 
Kansas City plant, announced. Assist- 
ant head cattle buyer there since 
1951, Christy replaces L. P. Burns, 


who has resigned. 


RicHARD L. WINsTEAD has been 
named head lamb buyer for Swift 
& Company with 
headquarters at 
the general of- 
fice in Chicago, 
P. C. Smiru, vice 
president, an- 
nounced, Win- 
stead succeeds R. 
B. StiveEN, who 
was named head 
of the general 
lamb depart- 
ment. For the 
past four years, Winstead has been 
head lamb buyer at the Swift plant 
in Denver. He started with Swift 
as a messenger in Kansas City in 
1936. He was a lamb buyer in that 
city, assistant lamb buyer at San 





R. WINSTEAD 








AMI SILVER SERVICE emblems, awarded to industry veterans of 25 or more years, have 
been presented to five of these employes of Packing House By-Products Co., Chicago, while 
two others will receive 50-year awards during the October | ceremony at the AMI golden 
anniversary meeting. Nich Beucher, jr., (standing at right), president of the brokerage firm, 
presented the silver' emblems to (standing |. to r.): John Wiebe, who has completed 26 
years of service; Elmer Nelson, 37 years; Edmund Burke, 27 years; Gregory Rose, 38 years, 
and Miss Edith Olson (seated), a veteran of 35 years. The 50-year veterans, seated, are 
Joseph Nelson (left) and John Wilson. Wiebe and both Nelsons are in the company's tallow 
and feed department; Burke, Rose and Wilson are in the meat department and Miss Olson 
serves as a trader in the hide department of the brokerage concern. 
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If you package frozen steaks 
...OF form frozen meat... 
you need a 


LEBO PRESS 


See you at the AMI convention 

















FROZEN CUTS SHAPED IN SEVEN SECONDS! 








FORMS Solid Meat, Hamburger, Chipped Meat . . . SHAPES Round, Square, Chop Shape, Oval 


WHAT THE LEBO PRESS DOES: WHAT THE LEBO PRESS ELIMINATES: 
1. Makes 6 Rolls per Minute. Ready for Slicer 1. Expensive Molds 

2. Makes Absolutely Uniform Steaks 2. Hot Water Dip Tanks 

3. Forms Any Type Meat 3. Washing and Sterilizing Molds 

4. Reduces Storage and Freezer Space 4. Large Freezer Space for Molds 

5. Reduces Cleanup Cost 5. Wind Tunnel 

6. Increases Production of Rolls 800% 6. Freezer Plates 

7. Cuts Waste to a Minimum 7. Discoloration on Steaks. Rings 

8. Produces Exact Weight Cuts for Meat Canners 8. Freezer Burning 

9. Makes Roll for Hamburger, Steaks & Patties 9. Weighing. (Spot Checking Only) 


et 
Qo 


. Makes Money for You 


_ 
\—) 


. Rehandling of Product 


Manufactured By LEBO PRESS COMPANY, Pittsburgh, Pennsylvania 





W. M. YEAGER 


EXCLUSIVE SALES AGENT 
809 COLLEGE AVENUE ° PITTSBURGH 32, PENNSYLVANIA 
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Francisco, head lamb buyer at Port- 
land, Ore., and in the general lamb 
department at Chicago before going 
to Denver. 


A. P. CockING, new assistant gen- 
eral manager of the Armour and 
Company Chica- 
go plant, previ- 
ously was office 
manager of that 
plant. The 20- 
year Armour vet- 
eran joined the 
company in Far- 
so, 8. is 
1936. Before his 
transfer to Chi- 
cago, he was of- 
fice manager at 
Armour plants in Grand Forks, N. D., 
and East St. Louis, Ill. In his new 
post, he will assist M. E. Barnes, 
Chicago plant general manager. 


TRAILMARKS 


Henry Harpt, manager of the 
Swift & Company sales unit in Forest 
Park, Ill., has been elected chairman 
of the Maywood (lIll.) Recreation 
Board. He also serves as a director 
of the Proviso Township Family Serv- 
ice Board, which assists needy fami- 
lies and individuals in the area. 


A. P. COCKING 


Swift & Company has announced 
that it will carry insurance on em- 
ploves who travel on company busi- 
ness, using public conveyances. The 
policy will provide $25,000 if the 
employe dies from injuries and up 
to $25,000 if he survives an accident 
but suffers a dismemberment. 


Dr. C. E. Gross, director of sci- 
entific research for John Morrell & 
Co., Ottumwa, was honored recently 
when his name was included in the 
latest edition of “Chemical Who's 
Who.” Selection of names for in- 
clusion in the volume is based on 
professional, educational or indus- 
trial achievement in the chemical 
field. Dr. Gross, in addition to his 
26 years in active chemical and in- 
dustrial research for Morrell, has lec- 
tured on industrial chemistry at uni- 
versities and is the author of numer- 
ous papers on food research. 


WaLTeER F. Lerscu, in charge of 
sales and distribution of the beef 
slaughter at the Armour and Company 
Milwaukee plant, has retired after 37 
years with Armour, all in the Milwau- 
kee market. MARVIN PasLey has been 
named beef department manager, and 
sales in the Milwaukee territory have 
been assigned to Ray GLEICH. 


Jack Suet of M. A. Delph Co., 
Inc., Indianapolis, has been appointed 
spring convention chairman of the 





FIRST PRIZE meat products and U. S. savings bonds were given away by Tobin Packing Co., 
Inc., Albany (N. Y.) division, as additional attraction during "First Prize Night" held by the 
company at Hawkins Stadium, home of the Albany Senators of the Eastern Baseball League. 
All First Prize dealers, their employes and friends and employes of Tobin Packing Co. were 
admitted to the ball game free of charge. Attendance was well over 9,000. Smiling happily 
at the success of the evening in photo above is T. G. Leiss, Tobin vice president and man- 
ager of the Albany division. Standing with him are staff members of Radio Station WGY 
and TV Station WRGB: Kathy Maguire, Martha Brooks, Sunnie Jennings and Joyce Donovan, 
who made the drawings for prizes, assisted by Bobby Foggo and Frank Meyer. Boys are 
members of the Little League team sponsored by Tobin Packing Co. in Albany. 





National Hide Association. MICHAEL 
J. Parker, Dietrich Hide Corp., Chi- 
cago, will replace Shiel as chairman 
of the NHA awards committee. 


PLANTS 


Pierce Packing Co., Inc., Billings, 
Mont., has begun construction of a 
120x90-ft. second-story addition to a 
one-story portion of the plant, which 
will permit an increase of 25 per cent 
in present plant capacity, CLARK P. 
PIERCE, vice president, announced. 
The new construction, expected to be 
completed next spring, will house 
pork trimming operations and also 
will provide cooling capacity for 1,200 
hogs and 200 beeves a day. Pierce 
said capacity will be enough to serve 
additional expansion planned during 
the next several years. 


The Oscar Mayer & Co. plant in 
Davenport, Iowa, has begun buying 
hogs on a grade and yield basis to 
encourage meat-type production. 


Advancing age of the partners in 
Rosevale Packing Co., DeWitt, Mich., 
and a desire to desolve the partner- 
ship to permit complete retirement 
were the chief reasons for the re- 
cent closing of the plant after 35 
years of operation, according to C, H. 
Bowers, co-owner with FRED VAIL 
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and A. A. Rosr. The firm had serv- 
iced the Central Michigan area with 
beef, veal, pork, smoked meats 
and sausage. Bowers said the plant 
enjoyed its best profit since 1950 
during 1955 and the first eight 
months of 1956, under the plant 
management of Lee B. Reifel & 
Associates. Profits for 1955 amounted 
to 2 per cent of the sales dollar, 
an 18 per cent return on total invest- 
ment and a 35 per cent return on 
fixed assets, he said, and the sales 
volume and profits for 1956 were 
well ahead of the same eight months 
of last year. Fixed assets of the 
plant are being offered for sale. 


Regal Packing Co., 1177 Beecher 
st., San Leandro, Calif., has an- 
nounced plans to construct a new 
$150,000 sausage manufacturing 
plant. The 10,000-sq.-ft. plant, sched- 
uled for completion by December 1, 
will employ 20 persons when in full 
operation. 


A new $120,000 meat processing 
plant is under construction at San 
Leandro, Calif., for operation by Lee 
Brothers Markets of Hayward. The 
6,000-sq.-ft. plant will process meats 
for the Lee Brothers chain. 


Ideal Packing Co., Los Angeles, is 
installing a new cooler. 
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ASMUS BROS. INC. 


Spice Importers and Grinders 


523 EAST CONGRESS -+- DETROIT 26, MICHIGAN 
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KIWI. CODE DATERS FOR THE MEAT INDUSTRY 


MODEL NO. 1836V for Bacon Boards and some other cards. Imprints 
made with hardened steel type, built-in on wheels, changing the code 
accomplished by turning these wheels. Speed 92 boards per minute. 
Automatic Counter. 





CONVEYOR MARKER for code dating and/or pricing sliced luncheon 
meats. Uses built-in rubber band type, changing the code accomplished 


by turning small wheels. Imprint can be spotted in identically the same 
place on each package. 





TAPE PRINTING ATTACHMENT fits all popular tape dispensers in use. 
No holes to drill. Used for code dating, identifying products, etc. 


GUARANTEED 
DURABLE CONSTRUCTION—ECONOMICAL—TROUBLE-FREE 
WRITE FOR DETAILS 


Manufactured Exclusively By 


KIWle CODERS CORPORATION 


3804 NORTH CLARK STREET CHICAGO 13, ILLINOIS 
(MACHINES FOR SPECIAL PURPOSES QUOTED ON APPLICATION) 
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Better Flavor 
In Dry Sausage . 


Production 


ANGY, high quality summer 
sausage can now be produced 
within 48 hours. Not only is the 
sausage manufactured more quickly 
by a new technique, but its tangy 
flavor is uniform and its quality is 
much improved. Since the manufac- 
turing time is shortened by two- 
thirds, cooler space and equipment 
requirements are materially reduced. 
The new technique for summer saus- 
age production was developed by the 
American Meat Institute Foundation. 
Foundation scientists have isolated 
and identified a suitable microorgan- 
ism, Pediococcus cerevisiae, which 
acts as a fermentation starter in the 
product. This controlled fermentation 
process, the first of its kind in saus- 
age production, is the key to the 
whole new method of making summer 
sausage. Foundation scientists state 
the principle can be employed in the 
manufacture of other dry sausage 
items which depend upon fermenta- 
tion for their tangy flavor. Tested in 





ao", 


plant and laboratory, the new meth- 
od has been approved by the MIB 
for summer sausage, Lebanon, thur- 
inger, cervelat, salami and pork roll. 

The beginning of the research 
project lay in the dry sausage produc- 
tion problems submitted by packers 
to the Foundation for evaluation. 
The AMIF scientists noted that in- 
variably the trouble could be traced 
to chance fermentation. The delicate 
relationship between those microor- 
ganisms that aid in color develop- 
ment, those that produce flavor, and 
those that cause spoilage, frequently 
was found to be unbalanced. The 
common faults of off-flavor, soft tex- 
ture, lack of color and gassiness were 
directly linked to the necessary fer- 
mentation period and to over-devel- 
opment of unwanted organisms. (For 
a more detailed account of these fac- 
tors see Dr. C. F. Niven’s report in 
THE NATIONAL PROVISIONER of No- 
vember 26, 1955.) 

Scientific data collected in other 


LEFT PHOTO shows Dr. 
G. D. Wilson (left) and 
David Ginsberg, of the 
AMIF research staff, sam- 
pling finished summer sau- 
sage. At right, Ginsberg 
takes internal temperature 
reading of product with 
hand thermometer at end 
of the smoking cycle. 





DR. C. F. NIVEN, jr., uses blow torch to seal off cooker in which bacteria will grow. 


AMIF projects substantiated the be- 
lief that fermentation is the key to 
good dry sausage production. On the 
basis of this prior evidence, Dr. 
Henry R. Kraybill, vice president and 
director of research and education, 
in February, 1955 authorized a scien- 
tific project team to explore the pos- 
sibility of producing dry sausage 
with controlled fermentation. 

The team consisted of Dr. Charles 
F. Niven, chief of the division of 
bacteriology; Robert H. Deibel, bac- 
teriologist, and Dr. George D. Wil- 
son, chief of the division of food tech- 
nology. The group began to evaluate 
various known lactic acid producing 
microorganisms against a qualifica- 
tions list. Before any production trials 
could begin the selected culture 


would have to be found to possess 
the following characteristics: 

1) It must be capable of grow- 
ing in meat and salt-tolerant in levels 
common to sausage production. 

2) It must be capable of growing 









































anaerobically as air is absent in the 
sausage. As a matter of fact, every 
effort is made to exclude air in saus- 
age production. 

3) It must be non-gaseous. 

4) It must be moderate fermenter 
of the added sugar to get the desired 
tangy flavor. 

5) It must have a wide tempera- 
ture growth range to prosper under 
the various smokehouse temperatures 
used. It should grow in a range of 
50-110° F. 

6) It must not soften the sausage 
through proteolytic action. 

7) It must produce no undesirable 
odors or flavors. 

8) It must be safe for human con- 
sumption. 

After much work the research team 
isolated the culture that met this list 
of specifications. This bacteriological 
phase of the work was performed 
largely under the direction of Dr. 
Niven. The culture selected for prod- 
uct testing by the researchers was a 
Pediococcus. 

The problem of developing a suit- 
able manufacturing method to pro- 
duce summer sausage with the cul- 
ture and to evaluate its performance 
was the responsibility of Dr. Wilson 
and Deibel. Summer sausage was se- 
lected as the test product since it was 
felt this product had the greatest po- 
tential of application within the saus- 
sage industry. 

After many tests in which the 
product was manufactured both with 
controlled and chance fermentation, 
the scientific team affirmed that the 
Pediococcus starter culture makes a 
better summer sausage in a process 
time reduced by two-thirds. 

The tang-level of the product, its 
most essential characteristic, can be 
consistently and uniformly controlled. 
There is never any off-flavor. The 
color is uniform, Nitrite burn is never 
experienced as the color and flavor 


70 


IN PHOTO AT left, Dr. 
Wilson stuffs out mixed sau- 
sage product which has re- 
quired no prior holding in 
the curing cooler. (Right) 
Dr. Wilson takes reading 
of internal temperatures 
recorded on strip chart 
during processing by ther- 
mocouples which are spot- 
ted within smokehouse. 


producing factors are held in balance. 
Product is firm in texture. 

The manufacturing method devised 
at the AMIF has been tested in the 
production runs by a large national 
packer and the results have been re- 
affirmed. 

The summer sausage manufactur- 
ing method is a simple seven-step 
process. If good quality meat is used, 
sanitation practiced, and the recom- 
mended steps are followed, a sum- 
mer sausage of high quality is pro- 
duced always, state Wilson and 
Deibel. 

The first step is common to anv 
quality sausage production—the selec- 
tion of quality raw materials. The 
meat should be properly trimmed 
free of excess fat and gristle. 

The meat is then ground to the 
coarseness desired. The task can be 
performed either with a grinder or 
some of the modern high speed silent 
cutters. The meats are then mixed, 
at which time the spices, seasoning 
and curing materials are added. Apart 
from the flavor-imparting spices and 
the carrier salts, the cure should con- 
tain only %-oz. of nitrite per 100 
lbs. of meat. While less can be used, 
this is the optimum level for good 
color development, Wilson reports. 
The AMIF cure is a straight nitrite 
cure, and with the controlled fer- 
mentation, the color and flavor de- 
velopment is positive and _ simultan- 
eous. Nitrate at the level of % ounce 
per 100 pounds also may be added 
in addition to the nitrite, if desired. 
For prompt flavor development the 
seasoning added must contain at least 
%4 of 1 per cent dextrose to get the 
desired fermentation. Other types of 
sugar may be used for sweetening, 
provided they are in excess of this 
minimum amount of dextrose. 

After the cure and seasoning have 
been thoroughly mixed in the prod- 
uct, the Pediococcus starter culter is 
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added. For each 100 Ibs. of meat, 1 
oz. of commercially prepared dried 
Pediococcus starter culture is mixed 
in 3 oz. of water and then uniformly 
sprinkled over the meat and mixed. 
The proportion of water to dried cul- 
ture is governed by MIB regulations. 


the Pediococcus starter culture are 
being made by Merck & Co., Inc., 
Rahway, N. J., which has secured 
these rights from the AMIF. The 
product is prepared by a freeze-dry- 
ing process and should be kept under 
refrigeration until used. Once the 
water-culture solution is mixed, _ it 
should be used within 30 minutes, 
state AMIF researchers. 


ture be added at the end of the mix- 
ing operation. Under no condition 
should it be added along with the 
cure, as the nitrite must first be dis- 
persed within the product to elimi- 
nate the risk of its contacting the 
culture in sufficient strength to af- 
fect it adversely. 


mediately activates the fermentation 
of the sugars. Consequently, there is 
no need to hold the mixed product 
in a curing cooler to await the chance 
fermentation. The mixed product is 
stuffed immediately. There is no need 
to hold it in the curing cooler for the 
conventional 72 hours. Furthermore 
there is no need to hold the stuffed 
product at low temperatures, once 
again eliminating a time-consuming 
step made necessary by the depend- 
ence on chance fermentation. Such 
holding was included in traditional 
processes, essentially as a safeguard 
against failure of chance fermenta- 
tion in the bulk curing batch by 
further holding of the stuffed prod- 
uct. Of course, the additional remix- 
ing step after curing is also elimi- 
nated in the new technique. 





Arrangements for manufacturing 


It is essential that the starter cul- 


Once mixed, the starter culture im- 


Table 1 shows the time savings 
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A Educational Meat Exhibits 
Now on Fall Fair Circuit 


Now that the fall fair and livestock 
show season is underway, the Na- 
tional Live Stock and Meat Board’s 
educational meat exhibits are carry- 
ing the story of meat to thousands 
of city dwellers and farm people in 


“all parts of the country. By the end 
| of the season, a variety of exhibits, 
building the popularity of beef, pork, 
yeal, lamb and lard, will have been 
‘displayed at some 50 shows. 


Subjects being emphasized through 


the exhibits include outdoor meat 
cookery, better breakfasts, variety in 


meat, meat freezing and defrosting 
and teen-age nutrition. 

More than 15 shows are making 
use of the Board’s fresh meat ex- 
hibits this year. These exhibits are 
housed in large glass-fronted refriger- 
ated coolers and are used to display 
as many as 80 meat cuts and other 
meat items. 

The Board’s lard sculpture display 
again is a key attraction at many 
fairs and livestock shows. This year 
the display, which features pigs 
sculptured in lard, commemorates the 
50th anniversary of the Federal Meat 
Inspection Act. The display is built 
around a parade, with a majorette, 
fife players, buglers and drummers. 

Several brand-new, non-refrigerat- 
ed exhibits were developed by the 
Board this year and are being dis- 
played in all parts of the country. 

The Board’s exhibits are presented 
in cooperation with extension service 
groups, agricultural colleges and the 
management of the various shows. 

Following is a list of fairs and live- 
stock shows at which the exhibits 


_will be on display during the re- 


mainder of the season: Los Angeles 
County Fair, Pomona, September 14- 
30; Kansas State Fair, Hutchinson, 
September 15-20; Four States Fair, 
Texarkana, Tex., September 17-22; 
Mid-South Fair, Memphis, Septem- 
ber 21-29; AK-SAR-BEN Livestock 
Show, Omaha, September 21-30; 
Tulsa State Fair and Exposition, Sep- 
tember 29-October 5; New Mexico 
State Fair, Albuquerque, September 
29-October 7; State Fair of Texas, 
Dallas, October 6-21, and South Ala- 
bama Fair, Montgomery, Oct. 8-13. 

Also, South Texas State Fair, Beau- 
mont, October 18-29; American Royal 
Livestock Show, Kansas City, Mo., 
October 20-27; Pacific International 
Livestock Exposition, Portland, Octo- 
ber 20-27; South Carolina State Fair, 
Columbia, October 22-27; Grand 
National Livestock Exposition, San 
Francisco, November 2-11; Arizona 
State Fair, Phoenix, November 3-12; 
Eastern National Livestock Exposi- 
tion, Baltimore, November 10-16; In- 
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ternational Livestock Exposition, Chi- 
cago, November 23-December 1; Na- 
tional Western Stock Show, Denver, 
January 11-19, and Grand National 
Junior Livestock Show, San Francis- 
co, March, 1957. 


New York State Will Hold 
Trading Stamp Conference 


A New York statewide conference 
on the use of merchandise trading 
stamps will be held October 2 in 
Albany, Dr. Persia Campbell, Gov- 
ernor Harriman’s consumer counsel, 
announced. 

Noting that issuance of the stamps 
with purchases to be redeemed for 
merchandise had become a “highly 
controversial issue,” she said “vari- 
ous representations” had been made 
to the governor’s office about the 
practice, “including complaints that 
it raises retail prices and puts small 
business at a disadvantage.” 

Dr. Campbell said usage of ‘the 
stamps had grown rapidly in New 
York and that on a nationwide basis 
it had been estimated that several 
hundred millions of dollars worth of 
the stamps were issued yearly. 

Principal purpose of the October 
conference, she said, is to solicit 
“factual information and _ varying 
points of view” on use of stamps. 


Louisiana Supreme Court 
Invalidates Fair Trade 


Louisiana's Supreme Court has 
ruled that the state’s fair trade act is 
unconstitutional as it applies to non- 
signers of minimum resale price con- 
tracts. 

The court held unenforceable the 
law’s “nonsigner” clause, allowing 
manufacturers to bind all retailers in 
the state to minimum resale prices for 
their products through contracts re- 
quiring the signatures of only one re- 
tailer. 

Saul Stoune, attorney for Schweg- 
mann Brothers Giant Supermarkets, 
defendant in the case before the 
court, asserted following the decision 
that it marks “the end of fair trade 
in Louisiana.” 





Captive Bolt Stunning 
[Continued from page 63] 
minor item of damage and occurs fre- 
quently in conventional stunning op- 
erations, explains Stark. The gun 
should be held vertical to the animal, 
so the bolt travels down to the spinal 

cord and not to the brain. 

There are two factors the stunner 
must learn to evaluate through ex- 
perience: 1) With the lighter weight 
and younger animals, he must place 
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EVERHOT’S Exhibition Space this year will be on the 
CLUB FLOOR of the Palmer House. . . Booth 203. We 
hope you will stop by and see the complete line of 
Everhot branding and meat marking epuipment and inks. 








Be sure to get your free sample of our amazingly opaque 
WHITE INK for marking dry and dark-skinned sausage 
If you are unable to attend the AMI Convention, drop 
us a line and we will send you your generous free sample 
by return mail. 


EV 7 a == co. 


57 SOUTH 19th AVENUE ° 





MAYWOOD, ILLINOIS 
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JOB- 
PROVEN 


INSULATION 





UNITED’S BB (block-baked) CORKBOARD 


United’s Corkboard has been the choice of hundreds of cold storage 
operators over the last forty years. Inspection of many United Cork 
installations after 10 to 20 years service has shown the insulation to be 
as good as new—no deterioration—no loss in insulating effectiveness. 
Whether you operate an ice cream plant, creamery, food processing 
company or cold storage warehouse you can’t take chances with your 
insulation—it has to be right. If you have a low temperature insulation 
problem, specify United’s Corkboard—it’s time-tested on the job. 


Retains initial low ‘‘K"’ factor 

Easy to install 

Works as easily as lumber 

Lightweight and flexible 

Structurally strong 

Bonds readily with cement, hot or cold asphalt 
Fire retardant; insect, vermin resistant 


United Cork Companies have 50 years of experience and leadership in 
serving the requirements of the refrigeration industry. Use the coupon 
below for additional product information and installation data, your 
United representative will be glad to advise you. 


Corkboard 


UNITED B B 
CORKBOARD 


Manufacturers and erectors 
of cork insulation for 
almost a half century 


Engineering and installation 
offices, or approved distributors, 
in key cities—coast to coast. 
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Pipe Covering Tank Lagging 





UNITED CORK COMPANIES 


5 Central Ave., Kearny, New Jersey 








UNITED CORK COMPANIES, 5 Central Ave., Kearny, N.J. 


Please send United Cork Catalog. ! am interested in 





NAME 





FIRM 





ADDRESS 








CITY, ZONE STATE 




















his gun slightly above the point of 
contact. If he does not do so, the 
force of the severance is such that the 
blood vessels in the brain are rup- 
tured causing blood clots in the or- 
gan; 2) He must learn to be patient 
and properly to position the gun. The 
animal may lift its head several times 
when it feels the hard metal, but 
within a short time it becomes ad- 
justed to this touch. There is no 
need for hair trigger timing in op- 
erating the captive pistol, asserts 
Hungness. 

Occasionally, an animal may keep 
its head lowered. However, a light 
prodding with a pole carrying low- 
voltage current will cause the animal 
to raise its head. 

Cudahy Brothers has several guns 
in stock to prevent stoppage in dress- 
ing operations, Guns are cleaned daily 
to keep them in condition. As with 
any gun, failure to clean results in 
damage to the tool. 

The Cudahy Brothers Co. operates 
under MIB inspection. 





STATEMENT REQUIRED BY THE ACT OF 
AUGUST 24, 1912, AS AMENDED BY THE 
ACTS OF MARCH 3, 1933, AND JULY 2, 1946 
(Title 39. United States Code, Section 233) 
SHOWING THE OWNERSHIP, MANAGEMENT, 
AND CIRCULATION OF The National Provi- 
sioner, published weekly at Chicago, Ilinois, for 
October 1, 1956. 

1. The names and addresses of the publisher, 
editor, managing editor, and business managers 
are: 

Publisher, The National Provisioner, Inc., 15 
West Huron Street, Chicago 10, Ill. 

Editor, Edward R. Swem, 15 West Huron 
Street, Chicago 10, Illinois. 

Managing editor, none. 

Business Manager, Lester I. Norton, 15 West 
Huron Street, Chicago 10, Ill. 

2. The owner is: The National Provisioner, 
Inc.. 15 West Huron St., Chicago 10, IIL; 
Edwin C Aldrich, 208 8. Eighth St., Carmi, 
Ill.; Paul P. Aldrich, 21 Georgia Ave., Fergu- 
son 21, Mo.; Mason P. Aldrich, 1148 Pine St., 
Glenview, Ill.; Helen A. Bennett, 520 Humiston 
Dr., Bay Village, Ohio; Rudolphina Borchmann, 
c/o Dr. H. Doremus, Rocky Ridge Farm, Towaco, 
N.J.; Estate of E. 0. H. Cillis, 34 Chelmsford 
Rd., Rochester, N.Y.; Ernest V. Heyn, Hotel 
Blackstone, 50 East 57th St., New York 22, N.Y.; 
Senta v. S. Greene, 951 Scenic Drive, Knoxville 
19, Tenn.: Laura B. McCarthy, 82 Caryl Ave., 
Yonkers, N.Y.; Thomas McBrlean, 233 Broadway, 
New York 7, N.Y.; Geo. E. Moesel, trustee u/W. 
Frieda S. Heyn, deceased, 21 E. 40th St., New 
York 16, N.Y.; Edith H. Myers, 222 West 23rd 
St., New York 11, N.¥.; Lester I. Norton, 1451 
Baffin Rd., Glenview, Ill.; Huberta C. Reid, 34 
Chelmsford Rd., Rochester, N.Y.; Anne E. 
Smutny, 222 West 23rd St., New York 11, N.Y¥.; 
Edward R. Swem, 647 Judson Ave., Evanston, 
Ill.; Ernest V. Heyn, trustee for Senta v. S. 
Greene, 171-20 Mayhela Rd., Jamaica 32, N.Y.; 
Alice W. Voorhees, 171-20 Mayfield Rd., Jamaica 
32, N.Y.; and Thomas Young, 720 West End 
Ave., New York, N.Y. 

3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 per- 
cent or more of total amount of bonds, mort- 
gages, or other securities are: NONE. 

4. Paragraphs 2 and 8 include, in cases where 
the stockholder or security holder appears upon 
the books of the company as trustee or in any 
other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting: 
also the statements in the two paragraphs show 
the affiant’s full knowledge and belief as to the 
circumstances and conditions under which stock- 
holders and security holders who do not appear 
upon the books of the company as_ trustees, 
hold stock and securities in a capacity other 
than that of a bona fide owner. 

5. The average number of copies of each issue 
of this publication sold or distributed, through 
the mails or otherwise, to paid subscribers dur- 
ing the 12 months preceding the date shown 
above was: 9,152 
EDWARD R. SWEM, Editor 

Sworn to and subscribed before me this 11th 
day of September, 1956. 

GEORGE W. KRUMHAAR 
(My commission expires 
December 29, 1959) 
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Purveyors Have Varied 
Program for Final Day 
Of Annual Meeting 


Practical aspects of the use and 
application of commercial beef ten- 
derizers and mer- 
sil chandising of the 

# finished product 

= will be taken up 
at a symposium 
opening the final 
day’s program of 
the 14th annual 
meeting of the 
National Associa- 
tion of Hotel and 
Restaurant Meat 
Purveyors, to be 
held Tuesday and Wednesday, Oc- 
tober 30 and 31, at the Eden Roc 
Hotel in Miami Beach. 

Speakers will be E. M. Rosenthal. 
general manager, Standard Meat Co., 
Fort Worth, Tex., and J. D. Keating, 
product manager, Huron Milling Co. 
Royal Oaks, Mich. Two other sub- 
jects also will be explored before the 
Wednesday morning session is opened 
to all for a discussion of any prob- 
lems pertinent to the hotel supply 
house industry. 

“Your Plant Can Be Automated” 
will be the topic of C. E. Evanson, 
president and general manager of 


DR. NOETZEL 





C. OLMSTEAD A. MICHAUD 


TAB Engineers, Chicago. Next will 
bea panel presentation covering costs, 
tests, vields and pricing, by Abner 
Michaud, president of A. Michaud 
Co., Philadelphia, and C. V. Olm- 
stead, manager of the food service 
division, Armour and Company, Chi- 
cago. The speakers are expected to 
point out how purveyors often fail to 
cover all costs in their pricing. 

Clarence J. Becker, Becker Meat 
and Provision Co., Milwaukee, will 
be moderator of the bull session. 
scheduled to begin at 11 a.m. and 
reconvene at 2 p.m. after a special 
noon luncheon program. Dr. Grover 
A. J. Noetzel, dean of the School of 
Business Administration, University 
of Miami, will address the luncheon 
meeting on the “Economic Outlook 
for 1957.” 











AC2  WE’LL BE LOOKING | 
‘y/} FOR YOU AT 


AMT 


. . - looking forward to the meat 
‘ Preteen ttat 
industry’s next fifty years. 










* American Meat 
Institute’s 50th 
Annual Meeting 





BOOTH Nos. 12, 13, 14 
PALMER HOUSE 


September 28—October 2 


Here’s hoping we'll see you at Chicago in September to 
show you the new Speco products ... to tell you about 
new Speco methods . . . to exchange ideas on how to get 
cooler, cleaner cuts with Speco meat grinding plates 
and knives. If you have a special grinding job or need 
plates tailor-made to your specifications, come in and 
talk to our engineers. 


AUTIO SUPER-CAPACITY GRINDER WITH 

C-D RETAINER BEAR-RING. 

See this perfect grinder combination for fresh or frozen 
meat products. Autio is sold and serviced exclusively 
by Speco East of the Mississippi. Bear-Ring is Speco’s 
latest contribution to cleaner, cooler cuts, longer knife 
and plate life. Fits all grinder makes. 


CLEAN AND COOL CUTTING C-D NO. 7 
GRINDER KNIFE 

Does an excellent job on pork products. The angle set of 
the 44%” long blades gives a shear cutting edge. Only 
for 8%” diameter plates. 


POPULAR C-D X-L GRINDER KNIFE 


Features self-sharpening blades that stay razor sharp for 
the life of the 3/16” cutting edge. 2-and 4-arm styles 
available. Only for 854” diameter plates. 








- 


C-D No. 7 Grinder Knife 





C-D X-L Grinder Knife 


WRITE FOR NEW CATALOG AND PLATE ORDERING GUIDE 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road ° Schiller Park, Ilinois 
TUxedo 9-0600 Chicago 
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It’s A Crime To Sell Meat 
But Not Candy On Sunday 


Connecticut’s Sunday closing law, 
which permits the sale of some perish- 
able foods, but not meat, on Sunday, 
has been upheld by that state’s high- 
est court. 

The Supreme Court of Errors said 
that Charles Hurliman, a Milford del- 
icatessen store operator arrested last 
year for selling a half pound of liver- 
wurst on Sunday, was wrong in his 
contention that the “blue law” is dis- 
criminatory. 

The law makes it a criminal of- 
fense to sell any wares on Sunday, 
except in case of necessity or mercy. 
It does, however, permit the sale of 
milk, bakery products, fruit, ice 
cream, confectionery and non-alco- 
holic beverages. 

Convicted of violating the law and 
fined $12, Hurliman appealed, com- 
plaining that the exception clause of 
the statute violates the equal pro- 
tection clauses of the state and fed- 
eral constitutions, making the entire 
law unconstitutional. 

Chief Justice Ernest A. Inglis, who 





PHOTOS AND PACKAGING of pre-cut carcass beef are studied by Maj. Gen. Kester L. 
Hastings (seated), with Quartermaster General, while visiting the Quartermaster Food and 
Container Institute for the Armed Forces in Chicago. Institute staff members looking on are 
(Il. to r): Dr. Robert G. Tischer, director, food laboratories; Dr. Donald K. Tressler, scientific 
director; Capt. William H. Minor, budget officer, and Col. John D. Peterman, commandant. 
Gen. Hastings visited the Food and Container Institute to review research and development 


delivered the unanimous opinion of 


progress on food and container items for military use. 





the Supreme Court, said there ap- 
pears to be a “reasonable basis” for day because they are unlike staple 
allowing the sale of milk, fruit, ice foods which can be held over. 

cream and other perishables on Sun- “A statute does not necessarily 













GET THE BEST PROTECTION 
YOUR MONEY CAN BUY... 


Always use CINDUS quality creped meat covers, barrel liners 
and cut sheets. A complete line of uniform, creped packaging 
materials is available for prompt delivery. Give your meat 

top protection—specify CINDUS creped packaging products. 


CINCINNATI INDUSTRIES INC. cin US 


CINCINNATI 15, OHIO Rog. U. S. Pot. OF 





Call or write 


VAN GELDER - FANTO CORPORATION 


52 VANDERBILT AVENUE NEW YORK 17, N. Y. 
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RE Ne 
violate the constitutional provision (of 
equal protection) merely because it 
grants certain privileges or immunities 
to one class of persons and denies 
them to another class,” he said. 


New List of AEC Reports 


A new free price list of Atomic 
Energy Commission unclassified re- 
search reports for sale by the Office 
of Technical Services, U. S. Depart- 
ment of Commerce, now is available 
from OTS on request. This cumula- 
tive listing of the more than 3,000 
AEC reports in the OTS™ collection 
contains 1,034 items acquired since 
January 1, 1956. To obtain the new 
list, request AEC Research Reports 
Price List No. 26 from OTS, U. S. 
Department of Commerce, Washing- 
ton 25, D. C. 


Colorado Fair Trade Act 
Ruled Unconstitutional 


Colorado’s Supreme Court has 
ruled that the state’s fair trade act 
is unconstitutional as it applies to 
nonsigners of minimum resale price 
contracts. 

Held invalid by the court was the 
law’s “nonsigner” clause, permitting 
manufacturers to bind all retailers in 
the state to minimum resale prices 
for their products through contracts 
calling for the signature of only one 
retail operator. 


THE NATIONAL PROVISIONER, SEPTEMBER 22, 1956 





seceeeseeeeseee 















Waxevy, r | Y 


TH 






















































PO COCOOOOOOOOOOOOOOOOOOOO OOOOH OOOO OOOH OSOOOOSSOSOOSOSOSSOOOOOOOOOOOOHOOOSOSEOOOSEO® 
: : 
8 2 
: 
° Welcome to Our Hospitality Suite: ° 
9 > 
8 a 
: Rooms 808 and 809 : 
° : 
8 a 
e od bs 
« a 
| 
| 1 
A aaa ‘ , . 
E INVITE YOUR INQUIRY — : 
A CATERING TO REQUIREMENTS OF PORTION-CONTROL PROCESSORS : 
: 3725 S. HALSTED ST., CHICAGO 9, ILL. ¢ — Phone: FRontier 6-2727 _ | 
n ue eS ae ee ae : ery : xe : ae 
are 7 
ific 4 ° 
int, 66 e 99 8 ° 
oe AMI “Golden. Anniversary” Convention ° 
° e 
—~ 4 PALMER HOUSE, CHICAGO a SEPTEMBER 28 to OCTOBER 2 2 
‘of | 8 : 
it MITTTTTITITITITITITITITITIT ITT iii 
es 
es moe a 
ce i. boo a 
rt- 
le 
a- 
)0 
on 
ce 
Ww 
‘ts 
S. 
g- 
The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener ; 
- or frank made in artificial casing. New pat aos mechanical fea- 
a No product lost, cut or scarred, and no sorting or 7 re uding cee — 
r repeeling necessary. The efficiency and mechanical aan ee er 
to simplicity of the Tee Cee Peeler is highly praised by °™ 
2e€ all users. FOR FULL 
INFORMATION 
: COMPACT—Shipping size is 14” x 14” x 19”. Operating WRITE | 
‘2 space required is 14” x 42” to 49”. 
ig 
in MAINTENANCE—The Tee Cee Peeler is built of stainless 
25 steel and anodized aluminum. There is nothing to get out THE EE EE MANUFACTURING CO. 
ts of order or adjustment and daily clean up with hot water a 
. is all that is necessary. 7545 KIRTLEY DRIVE, CINCINNATI 36, OHIO 
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While attending 
the A.M. (Convention 


be sure to inspect and 


learn more about the 


sensational NEW 


PRESTO AUTOMAT CUTTER 


with the revolutionary counter rotating knives 


A SIZE FOR EVERY PLANT 


125 Ibs., 200 Ibs., 335 Ibs., and 800 lb. capacity. 


Also see the new Presto Sausage Linker for use 
with any size or make stuffer. 


—— ON DISPLAY IN BOOTH NO. 131 


Visit us in our Hospitality Room +865 
for a chat with members of our staff. 





Barliant & Co. have been appointed exclusive liquidators 
of the Peters Packing Co, McKeesport, Pennsylvania (near 
Pittsburgh). This is the most important complete plant 
liquidation in 5 years. Watch for our bulletins and be sure 
to see our advertisements in the September 29 and October 
6 issues of the National Provisioner. 











BARLIANT & CO. 


Liquidators & Appraisers 
New, Used & Rebuilt Equipment 


Wabash 2-5550 1631 So. Michigan Ave. Chicago 16, Ill. 
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Canners’ 1957 Convention 
Scheduled for Feb. 16-19 


The 50th anniversary convention 
of the National Canners Association 
will be held during the four-day 
period, Saturday, February 16, 
through Tuesday, February 19, 1957, 
at the Conrad Hilton in Chicago. 

Members of the Canning Machin- 
ery and Supplies Association will 
stage their annual exhibit during the 
same period and on Wednesday 
morning, February 20. The National 
Food Brokers Association will hold 
its annual convention during the same 
period, with its business session on 
Saturday, February 16. 

Four public general sessions will 
be held, one each morning of the 
convention, from 10 o’clock to 12 
noon, with persons of national repu- 
tation in the fields of research, agri- 
culture, marketing and sales as the 
principal speakers. Luncheon _tech- 
nical meetings, which will be open 
to all canners and others interested, 
will be held from noon until 2 p.m. 


World Food Hygienists 
Name Pals Vice President 


C. H. Pals, assistant chief of the 
Meat Inspection Branch, USDA, was 
elected vice president of the Inter- 
national Association of Veterinary 
Food Hygienists at the organiza- 
tion’s first symposium in Utrecht, 
Holland. 

Purpose of the association is to 
facilitate the international exchange 
of information and promote coopera- 
tion in all matters connected with the 
hygiene of foods of animal origin. 
The meeting was attended by 178 
members from 31 countries, 


He’s Fast On Sales, Too 


How a good salesman sees op- 
portunity even in adversity was dem- 
onstrated recently by Carroll Smith, 
packer salesman from Atlantic, Iowa, 
who was fined $10 on a speeding 
charge by Mayor Adolph Lange of 
Elkhorn, Iowa. The mayor operates 
a dog kennel so Smith persuaded 
him to buy 500 Ibs. of dog food. 


It Pays To Pick Plaid 

As a special introductory offer, 
expiring September 29, Plankinton 
Packing Co., Milwaukee, has been 
refunding 50c to consumers who send 
in the flaps from two packages of 
Plankinton Globe cold cuts and the 
cellophane wrapper from Plankinton 
wieners. The packaging now features 
a bright plaid design. 
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YOU and your associates 


are cordially invited 
to visit us during the 


AMI MEETING 


September 28th through October 2nd 
at the 


PALMER HOUSE 
in the RENAISSANCE SUITE 


2209-W 


BOOTH 54 — EXHIBIT HALL 


* 
OPPENHEIMER CASING CO. 

















PRESIDENT 


























? PACKERS 


CARLOAD Shipping Specialist 
tx CARCASS BEEF & VEAL 
te BONELESS BEEF 
+ OFFALS 


Call. 


JOE SPIRITAS or DONALD BAGG 


HAmilton 8-136] Dallas, Texas 


TEXAS MEAT PACKERS, INC. 


U. §. GOVERNMENT INSPECTED MEATS 
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DuBOIS Sprex A.C. 


for easy, low cost cleaning of aluminum, 
galvanized and stainless steel equipment 


@ Protein build-up held to minimum. 

@ Costly hand cleaning stopped. 

@ Costs less to get the job done. 

@ Complete safety for employees and 
equipment. 


Stop in at the DuBois Booth during the AMI Con- 
vention, Palmer House, Chicago, September 28- 
October 2. We will show you how to economize on 
cleaning where it counts. 


Other DuBois Packing House Cleaners: 


BLAST for smokehouse maintenance. 
SPREX for dehairing. 


see us ot 
Booth 123 
ANI Convention 


He DuBOIS 6. 4. 


CINCINNATI @ LOS ANGELES © NEW YORK © DALLAS 
Representotives and Warehouses Coast vase 
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Flashes on 





suppliers 


CROWN CORK & SEAL CO., 
INC,: Eleven new sales representa- 
tives of the crown and closure divi- 
sion recently completed a compre- 
hensive indoctrination and training 
course. The salesmen and the district 
sales offices they have been assigned 
are: C. V. Scumipt and DaLe How- 
ARD, New Orleans; Joun J. Mouan 
and Date L. Rire, Cincinnati; Don 
WHITE and HAtcon’§ RoBERTSON, 





AIR CONDITIONED 
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SEE YOU AT THE AMI SHOW! 


The best way to tell the very real difference 
between the “Original” ATMOS Smokehouse 
and the competition is to see the ATMOS in 
action. The next best way is to see the scale 
model which will be on view during the AMI 
Convention in the ATMOS BOOTH NO. 27. 
We shall look forward to your dropping by. 


McGRUER, FORTIER, MEYERS, LTD. 


1971 Tansley St., Montreal, Canada 


GRIFFITH LABORATORIES, S. A. 
Apartado, #1832, Monterrey, N. L., Mexico 


MITTELHAUSER & WALTER, 
Hamburg 4, West Germany 


Leeds, Ala.; W. B. Dennis, Orlando, 
Fla.; J. J. Davin, Philadelphia; THeo- 
pORE R, ButTerick and Karu ZINT, 
Detroit, and RoBertT PFRETZSCHNER, 
St. Louis. 


CHAS. PFIZER & CO.: Four per- 
sonnel changes have been announced 
by the chemical sales division. Ep- 
warRD W. Mar tier, formerly sales 
representative in Pittsburgh and 
Cleveland, has been assigned to the 
headquarters staff. His successor in 
the Pittsburgh and Cleveland areas 
will be Cann W. LORENTZEN. 
WaLTER GROPLER has been named 
to serve the Metropolitan New York 
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area and the Pacific Northwest will 
be covered by Simon S tuts. 


ADVANCE OVEN CO.: This St. 
Louis, Mo., company has moved into 
its new quarters at 4200 N. Good- 
fellow and will begin production at 
this new location soon. The plant, 
which has double the capacity of the 
former quarters, also has adequate 
parking facilities. 


TEE-PAK, INC.: Appointment of 
WILLIAM P. FEy as sales represen- 
tative for this 
Chicago manu- 
facturer has been 
announced by L. 
B. TAuBER, sales 
manager. Fey has 
been assigned the 
Kentucky, South- 
erm Ohio and 
Southern Indiana 
territories and 

W. P. FEY will maintain 

headquarters in 

Cincinnati, Ohio. He had been asso- 

ciated previously with the St. Regis 
Paper Company. 


STANDARD PACKAGING CORP.: 
Epwarp F. Burke has been appoint- 
ed to the sales 
staff of the Flex- 
Vac division of 
this New York 
company. Burke, 
who has been in 
the packaging in- 
dustry for 26 
years, served for 
19 years with 
Milprint, Ine., 
and eight years 
with the Shell- 
mar Co., where he held the position 
of general sales manager. 


HOWE SCALE CoO:: F. E. 
PRINGLE has been appointed assist- 
ant general sales 
manager for this 
Rutland, Vt., 
firm, RicHarp F, 
STRAW, vice pres- 
ident of sales, an- 
nounced. Pringle 
has had eight 
years’ experience 
in the sales field. 
Increased produc- 
tion by Howe ne- 
cessitated —crea- 
tion of the new position to which 
Pringle has been appointed. 


FOOD MACHINERY & CHEMI- 
CAL CORP.: Hudson-Sharp Machine 
Co. of Green Bay, Wis., has been 
acquired by this San Jose, Calif., 
company through exchange of stock. 


E. F. BURKE 


F. E. PRINGLE 
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For packaging sliced luncheon meats: 


in ONE EFFICIENT ARRANGEMENT with only two operators, you can 


shrink-package, label, seal and code-date packages to the full slicing 
capacity of your stock slicer! 





Picture above shows how U.S. stack slicer 
combines with this unit for complete slicing- 
packaging setup. Equally efficient with 
other slicers. 


See this equipment at our 
AMI Convention Booth 
or write for details today! 


GREAT LAKES stamp «& MFG. COMPANY 


2500 IRVING PARK ROAD CHICAGO 18, ILLINOIS 








a 





Central invites WE LCOME 
you to AMI CONVENTIONEERS 


You are cordially invited to visit our 


hospitalit 
” " HOSPITALITY HEADQUARTERS 





headquarters ... 
ROOM 878 








meet our 





at the 


flexible packaging PALMER HOUSE 





specialists in a 
While attending the AMI Convention 


Sloman, Lyons Brokerage 
Company 


cordial, informal 


atmosphere... 


Room 849 
IRVING SLOMAN LESTER LYONS 
JIM HOGAN VERNON OPP 
PALMER HOUSE JACK COTTER 7 HAROLD McCORMICK 
HERB BURCHARD ED TRACEY 
32 TENTH AVENUE | 327 S. LASALLE ST. 
WAXED PAPERS ¢ OILED PAPERS ¢ FOILS «¢ FILMS NEW YORK 14, N.Y. CHICAGO 4, ILL. 
Telephone: AL gonquin 5-0010 | Telephone: HArrison 7-7712 
Central Waxed Paper Company Teletype: NY |-3482 Teletype: CG330 


5100 W. Roosevelt Road, Chicago, III. 


MON 


* We Invite Your Inquiries * 
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BETTER, FACTER COOKING IN 


0% LESS SPACE ! 


THE ONLY REALLY NEW COOKER DRIVE .. . 


DUPPS Space Saver 


Building or remodeling?—Be sure to get details on 
| the only Cooker that offers all these features .. . 


1. Most compact, trouble-free Drive on the market. 


2. 2-Point Suspension Underframe. No beams or 
channels needed. 

3. High-tensile, forged, machined agitator shaft. 

4. Positive lubrication without Pumps. 

5. Steel Charging and Discharge Doors. 


6. Single Steam Inlet. 


Write or Phone for Details 


me DUPPS « 


GERMANTOWN, OHIO 





MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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Literature 


Packaging in Aluminum Containers 
(NL189): Aluminum pans for packing 
meat pies, etc., are shown in a loose- 
leaf booklet which includes tables of 
dimensions and descriptive material. 
Five closure machines are included 
in the catalog coverage. 

Steam Jet Cooling (NL 190): A 
colorful and well-illustrated 22-page 
book lists the advantages of steam- 
jet coolers. Schematic drawings show 
operating techniques of several units. 
Operating characteristics, auxiliary 
equipment, automatic controls, sizes, 
ratings and dimensions are included 
in this comprehensive booklet by the 
equipment manufacturer. 

Materials Handling (NL 191): A 
52-page product catalog, printed in 
two colors, reviews specifications and 
illustrations on a line of current 
model fork lift, platform lift, and 
load carrying trucks, industrial trac- 
tors and trailers. The book is com- 
prised of three sections, each con- 
taining photographs and data on the 
three types of equipment. 

Maximum Efficiency in Steam Traps 
(NL 193): Correct piping details and 
steam trapping for equipment used 
in the killing, processing and render- 
ing departments are illustrated in a 
series of sizing sheets. Tables for all 
equipment mentioned showing rec- 
ommended sizes of traps to be used 
based on capacity of the unit to be 
trapped are included. 

Factory-Assembled Condensers 
(NL 194): Construction details of 
evaporative condensers ranging in 
sizes from 10 to 350 tons are enume- 
rated in a two-color, 12-page book- 
let. It contains selection data and ta- 
bles on various capacity units. Me- 
chanical specifications and dimen- 
sional figures, including drawings, 
also are listed. 

Stainless Steel Utensils (NL 196): 
Nine types of cooking kettles, which 
come in different styles and sizes, 
are illustrated in a well-documented 
20-page booklet. Complete informa- 
tion is given on sizes, capacities, 
uses, special equipment, etc., on 
steam jacketed kettles, mix cookers, 
pressure cookers, tilting kettles, vac- 
uum kettles and storage tanks. 











Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (9-22-56) 
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Unknown Growth Factor 
Sought in Feather Meal 

USDA poultry nutritionists are 
seeking the identity of an unknown 
growth factor discovered in feather 
meal experimental feeding to baby 
chicks. Feed tests repeatedly show 
the potency of this unidentified sub- 
stance. Chicks fed rations contain- 
ing 4 per cent feather meal averaged 
376 grams (about three-fourths of a 
pound) in four weeks as compared 
with 348 grams for controls fed the 
same rations without feather meal. 

Results thus far indicate that the 
substance is inorganic. The feather 
meal has been ashed at 700°C. (over 
1,000°F.) for at least five hours. 
This is enough sustained heat to con- 
sume organic materials. In feed tests, 
the remaining ashes gave the same 
growth response as feather meal used 
in the “raw.” 

Research is being conducted by 
Henry Menge, poultry nutritionist, 
at the USDA Beltsville center. 


Canada Bars Certain Dyes 

The deletion of Orange 1 (FD&C 
Orange 1), Orange SS (FD&C 
Orange 2) and Oil Red XO (FD&C 
Red 32) from use in or upon foods 
in Canada has been provided for by 
an order-in-council approved by the 
Canadian cabinet. 


Hochod Joe Pot 


THE FINEST 
IMPORTED HAM 
FROM HOLLAND 





also: 





e Picnics 
e Chopped Ham 
e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N. Y.C. 
PLaza 9-5780 
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U. S. Meat Product Exports 
Continue High, Imports Dip 


United States exports of livestock, 
meat and meat products during the 
first half of 1956 totaled $189,000,- 
000 or 26 per cent more than a year 
earlier. Total imports of the same 
classes of products in January-June 
1956 totaled $127,000,000, a decrease 
of 7 per cent from a year earlier. 

Value of exports exceeded imports 
by $49,200,000 in the first six months 
of 1956. While exports have in- 
creased, imports have decreased. 


Large production of meat and low 
prices have discouraged imports. 
This year gains have been recorded 


in exports of variety meats which 
were 93 per cent larger than a year 
earlier. Exports of tallow and greases 
were up 32 per cent, lard 12 per 
cent, and hides and skins up 12 per 
cent. Beef exports increased 60 per 
cent, reflecting a large movement to 
Spain. Exports of pork rose 4 per 
cent over the first half of 1955. 
Meat and meat products exported 
were largely by-products for which 
there is little market in the U. S. Ex- 
ports of these products are essential 
in stabilizing domestic meat prices. 
Almost all of the imports are specialty 
products of high quality and some of 
which are too costly to be produced 
commercially in the U. S. 








THE RATH PACKING CO., WATERLOO, IOWA 





BLACK HAWK 


ATS 


FROM THE LAND O'CORN 











AMERICAN MEAT INSTITUTE 
CONVENTIONEERS! 


| Enjoy the usual M. I. S. hospitality— 
| Come up & relax at the 

| Mexican Suite 

Rooms 2133W - 2134W - 2136W 





1401-15 W. Hubbard St ° 


22, 1956 





AROMIX CORPORATION 


Chicago 22, Ill. « 


MOnroe 6-0970-1 
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ALL MEAT... output, exports, imports, stocks 








meat production last week. Animals 


440,000,000 Ibs. was 22 


classes appear below as follows: 





137, 


Week Ended 

Live Dressed 
Sept. 15, 1956 . : 950 518 
Sept. 8, 1956 . 955 521 
Sept. 17, 1955 ......... 975 531 
Week Ended CALVES 

Live Dressed 
Sept. 15, 1956 ; . 235 131 
Sept. 8, 1956 . 235 131 
Sept. 17, 1955 . me OD 128 


*Estimated by the Provisioner 





a 
Week Ended Numb ti 
M's reall Ibs. 
Sept. . a eS: 229.5 
Sept 1956 .. vow 363 189.1 
Sept. 7 1955 .... incense 226.4 
VEAL 
Week Ended Number Production 
M's Mil. ibs. 
Sept. 15, 1956 - ce | 23.3 
Sept. 8, 1956 ... : 148 19.4 
Sept. 17, 1955 - . 172 22.1 


AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


Record Cattle Kill; Total Meat Up 22% 


A record slaughter of cattle and the largest kill of hogs since April 
were the major factors which contributed to the large increase in total 


which normally would have been 


marketed and killed during the holiday, but were held back for that rea- 
son, augmented the normal week supply. 


Total meat production at 


per cent above the 361,000,000 Ibs. in the 
holiday period and 3 per cent above the 426,000,000 Ibs. last year. Hog 
slaughter at 1,311,000 head was also up 22 per cent and 6 per cent 
larger than a year ago. Estimated slaughter and meat production by 


PORK 
(Excl. tard) 
Number Production 
M's Mil. Ibs. 
1,311 172.9 
1,074 141.7 
1,239 163.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil, ibs. 
315 13.9 440 
251 11.0 26! 
326 14.1 426 


— aga WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1950-86" ‘tow WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


OGS 
Live Dressed 


229 132 
229 132 
229 132 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. my 
92 44 wali 40.2* 
92 44 sani 35.0* 
91 43 13.3 37.8 





Meats Move Out Of Cold Storage At 
Above-Average Rate During August 


EAT moved out of cold storage 
in August at an above-average 


rate, a monthly report by the U. S 
Department of Agriculture indicated. 


550,656,000 Ibs. With meat produc- 
tion larger than last year, current 
stocks were 14,000,000 Ibs, above 
closing August 1955 inventories 














U.S. COLD STORAGE MEAT STOCKS, AUG. 31, 1956 
Aug. 31 - - July 31 5-Yr. Av. 
1956 19. 1956 1951-55 
p 000 Ibs. 1, 000 Tbs. 1,000 Ibs. 1,000 Ibs, 
IE ea Sse nigib wae a Sa bes SOA a OO KR eee 101,039 118,996 114,777 
Beef, in cure and cured : za 9,324 8,841 8,255 
RCO TT RPT TPR EPEC ; 110,863 127,837 
NE 5 CCR hed wibisessoge wake 66a.0's 26,52 127,212 211,224 169,61¢ 
Pork, D.8. in cure and cured ...........0cce0e 15,423 21,288 21,863 33,875 
ete, Bir TE CUTS ARE CUPCE ccc ccccccccecess 61,488 70,124 73,640 101,001 
Perr eee rere ry 203,431 218.624 306,727 304,495 
UE, MARCCON, EVOMOR) 6.6555 cc see ccascsciccs 8,201 8,737 7,975 8,758 
TEE) Sah aweis os ds Sas de 025 5)nv a dms 11,899 10,218 12,866 10,818 
 MeRaeU al con. au bciblapicwsss.0 ee © 45.503 52,980 51,890 53,247 
Canned meat and meat products .... ee 59,261 34,713 71,604 86,058 
NE) OU UNO is 60 5.85.5. 510 0.0 ose vase 13.298 12,170 14,573 14,248 
EE ENTERED Gvicws.c a <p thre sepenesacpbe 461,534 447,805 593,472 550,656 
The government holds in cold storage outside of processors’ hands, 5,999,000 lbs. of beef 
and 8,256,000 lbs. of pork. 











Total meat stocks in cold storage on 
August 31 at 461,534,000 Ibs., were 
about 132,000,000 Ibs., or 38 per 
cent below closing July holdings of 
593,472,000 Ibs. The average Au- 
gust decline was 89,000,000 Ibs. and 
the total closing August average, 


90 





which totaled 447,805,000 Ibs. 

Beef inventories totaling 119,941,- 
000 Ibs. on August 31 were about 
8,000,000 Ibs. smaller than a month 
before, about 3,000,000 Ibs. below 
average, but about 10,000,000 Ibs. 
larger than beef inventories on the 


closing August date a year earlier. 

Pork contributed most to the out- 
ward movement of meat from cold 
storage, stocks of which decreased 
103,000,000 Ibs. to 203,431,000 Ibs. 
from 306,727,000 Ibs. at the close of 
July. Such inventories were about 
101,000,000 Ibs. below average and 
nearly 16,000,000 Ibs. smaller than 
the last year. 

Other meats decreased by a total 
of about 21,000,000 Ibs, in August. 
This compared with the August 1955 
decrease of 9,000,000 Ibs. Stocks of 
all the smaller-volume meats did not 
decrease in August. Lamb and mut- 
ton holdings rose by more than 
200,000 Ibs. to 8,201,000 Ibs. by the 
close of the month, but were smaller 
than the average and a year earlier. 

Stocks of offal and canned meat 
products decreased sharply in August, 
but compared with the average, and 
last year, stocks of the two classes 
of products were in wide disparity, 
the accompanying table shows. 


AMI PROVISION STOCKS 

Pork stocks, as reported to the 
American Meat Institute, totaled 111,- 
800,000 Ibs. on September 15. This 
represented a 15 per cent decline 
from 117,300,000 Ibs. about a year 
earlier. 

Lard stocks totaled 71,800,000 Ibs., 
or 83 per cent above the 39,300,000 
Ibs. last year, 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Sept. 15 stocks as 


Percentage of 
Inventories on 


Sept. 1 Sept. 17 

HAMS: 1956 1955 

OS Pea US eer 115 87 

Frozen for cure, S.P.-D.S.... 86 142 

WO BAM kceetescteuas 103 101 
PICNICS: 

COE. ik Rs. ccekeeeneen 97 86 

Frozen for cure, S.P.-D.C.... 77 92 

OUME DRCRICE oo ccceenescicas 88 88 
BELLIES: 

SF RPE! Schein varewe:s-viel 94 98 

Frozen for cure, D.S. ..... 33 33 

OTT Be ga 8 9 ey eee 101 94 

Frozen for cure, S.P.-D.C.... 57 150 
OTHER CURED MEATS: 

Cured and in cure ......... 92 81 

Pernod BOP CUTS occ ec caccucs 79 79 

pi A ee 87 80 
FAT BACKS: 

to | Sarre ear 98 94 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total.. 85 73 

TOT. ALL PORK MEATS .... 86 95 
EIMUNED foe owe the Ras emer ee 6 or 87 190 
RENDERED PORK FAT ....100 86 


Animal Foods Production 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and certification 
in August totaled 38,838,123 Ibs. ” 
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PROCESSED MEATS . . . SUPPLIES 





USDA Invites First Offers 
To Sell Frozen Hamburger 


The U. S. Department of Agri- 
culture has invited offers to sell fro- 
zen hamburger for distribution 
through schoo] lunch programs and 
charitable institutions. The request 
for offers follows the announcement 
on September 7 that it would pur- 
chase about 50,000,000 Ibs. of ham- 
burger during the fall months to en- 
courage additional consumption of 
beef and promote orderly marketing 
of cattle, particularly grass cattle and 
those being sold because of drought. 

Beef offered must be prepared in 
accordance with Schedule AA—USDA 
specifications for frozen hamburger. 
These specifications call for frozen 
hamburger prepared from beef grad- 
ing U. S. Commercial, U. S. Utility, 
or a combination of the two with 
a fat content within an 18-23 per 
cent range. This quality of beef is 
largely derived from cows which will 
be marketed from herds during the 
fall months. 

The first offers are due not later 
than 2 p.m. (EST) Tuesday, Septem- 
ber 25, 1956 for acceptance not later 
than Friday, September 28. Offers 
will be received each Tuesday for 
acceptance by the following Friday 
until further notice. 

Offers to sell product are to be 
addressed to: Livestock and Poul- 
try Oper ations Branch, Livestock and 
Dairy Division, Commodity Stabil- 
ization Service, U. S. Department of 


Germany Offers to Buy U. S. 
Fatbacks with Free Dollars 


West Germany has issued a free 
dollar tender for the importation of 
fatbacks from the United States. For- 
merly, purchases of fatbacks were 
controlled under the so-called “Weich- 
waren plan.” Under that arrangement 
such an item could be purchased only 
with dollars derived from sales of 
domestically produced meat by com- 
missaries of the U. S. armed forces 
in West Germany. Formerly imports 
were made with dollars purchased at 
a premium of 12 to 14 per cent. 

Under the free dollar tender U. S. 
fatbacks may be brought into West 
Germany at lower prices and will 
therefore be able to compete more 
favorably with imports from _ other 
European countries. It is also pos- 
sible for a larger quantity of exports 
to be made from the U. S. as under 
the previous arrangement there was 
a distinct limit on the amount of 
dollars that could be used for the 
purchase of fatbacks. 

Western Germany is the largest 
export market for American fatbacks. 
U. S. exports to Germany during 
1955 totaled 13,400,000 Ibs. com- 
pared with 11,300,000 Ibs. in 1954 
and 34,100,000 in 1953. Imports 
from the United States in January- 
April 1956 totaled 7,300,000 Ibs. 
During the four-month period Ger- 
many’s imports were 23,500,000 Ibs. 

At the present time German firms 
have almost stopped importing variety 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
September 14 totaled 66,108,841 Ibs., 
according to the Chicago Board of 
Trade. This compared with 72,805,- 
878 Ibs. in storage on August 31 and 
15,576,193 lbs. a year earlier. 

Lard stocks by classes appear be- 
low in lbs. as follows: 


Sept. 14 Aug. 31 Sept. 14 
1956 1956 1955 
: 56,017,705 10,087,116 


Lard (a) ....44,073,473 14,820,044 3,833,306 
Dry Rendered 


Lard exe) sehwee:  _ jmmeiae-w. (> cues aie 


Other L ard + 2.188.000 1,956,129 1,655,771 
TOTAL LARD. 66. 108,841 72,805,878 15,576,193 


ASPC Will Spend $1,500,000 
For Lamb, Wool Promotion 


About $1,500,000 will be spent 
by the American Sheep Producers 
Council to advertise and promote 
lamb and wool during the coming 
year it has been announced. This is a 
substantial increase over the $372,810 
spent during the past fiscal year. 

Practically all of the increase in 
the budget will go for primary work 
with meat merchandisers, advertising 
agencies, and existing organizations. 
Administrative costs are to be held 
close to the $82,000 budgeted for 
last year. 


PS tam... 
P.S. Lard .. 
Dry Rendered 





Meat Index Continues Rise 
Meat prices continued to advance, 
in the week ended September 11, 
bringing the wholesale index to 88.5 
from 87.5 the previous week for a 
new high in more than a year, the 































Agriculture, Washington 25, D. C. meats from the U. S. Bureau of Labor Statistics reported. 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— 
BOE cats nnpaticdareuns 54@ 60 
(Le.1. prices) (Le.1. prices) (1.e.1, prices quoted to manu- Export, 34 in. cut .... 45@ 50 
= : . facturers of sausage) Large prime. 34 ip. B4@ 36 
> sausage, hog cas...46%4@49 Cervelat, ch. hog bungs ... 89@92 oe | s+ 34@ 36 
ec a ae Lib.. 3514 5 @42 THOTINGOE .....cccccccceces 45@50 Beef Casings: Med. prime, 34 in. ... 25@ 27 
Pork sausage, sheep cas. WR nc a waroo un da nuscs 71@75 Rounds— Small prime .......... 16@ 20 
1-lb. pkge rt acacia aa Pere 3@7 Export, narrow, Middles, 1 per set, a 
Pork sausnge, sheep cas., : B. C. Salami ........e.e0e. TH@R2 82/85 Mm. .....c00 1.10@1,35 cap Off ...........05. 55@ 60 
5-A-lb, pkge. ......-..51 @B54 PeOuerGll ..<sncccs cicceos 67@71 Export, med. 35/38 ... 90@1.10 Sheep Casings (per hank): 
Frankfurters, sheep cas..51144@! Genoa style salami, ch..... 91@97 Export, med. wide, ‘ 26/ 28 i SE 5.25@6 
Frankfurters, skinless.. .: Cooked salami ............. 44@47 GB/4D wnccccccccce 90@1.25 ete stele ee econ 3.00 
and vn ‘ SIMI ot fog recta 80@84 Export, wide, 40/44 ...1.30@1.50 a Me eeteeeveceeed 5.50@6.05 
Bologna (ring) .....-...¢ “ j; Dp 24 min. 4.90@5.25 
Bologna, artificial cas...3314@37 Goteborg .........eeeeeeees 71@74 Export, jumbo, 44/up. .2.C0@2.40 eee nen 4.00@4.30 
Smoked liver, hog bungs.41%4@47 Mortadella ........+..0.005 49@52 Domestic, regular 60@ 85 20 easton bel tage $, :00@4.30 
r 5 tg - WG eutvesvécnaet 3.00@3.25 
Smoked liver, art. ecas...34%4@41 Domestic, wide .... 75@1.10 16/18 tum : ae 4 
Polish sausage, smoked..48 @55 ~<, og * aay ohm 06 ge Selena enya o@e. 
" 7 7 »..59 @68 2 ° ts teeeee 2@ 
New Eng. lunch. spec...59 @68 SPICES No. 2 weas., 22 in, 9@ 14 CURING MATERIALS 
Olive loaf .........+ 3 8% oa Middles 
——_ = B00 20 cee = @naie (Basis, Chgo., orig. bbls., bags, Sewing, 1%@2% .. 1251.65 Pree Cwt. 
Piakle & Pimiento loa? 30% @42 bales) Select, ‘wide, 2@2% in.1.85@2.10 Nifrite of soda, in 400-1b. ‘iets 
Extra select, S., Gel. -0.b. Chgo. .$11.35 
Whole Ground 2,@2%4 2 25@2 Pure rfd., gran. nitrate of 
2 Sears © 5@2.60 : ’ eo 
SEEDS AND HERBS Allspice, prime ..... 1.00 1.10 Bungs, exp. No. 1 .... 25@ 84 8008) «........... cc essen 5.65 
(1.¢.1. prices) Resifted ........+. 10 | 1 Bungs, domestic ... 18@ 25 Pure rfd. powdered nitrate : 
Cites Chili, Powder ...... 47 Dried or salt bladders, \ OF SOUR, onc cntnecencessel 8.65 
Ground Chili, Pepper ....... = 41 piece: Salt, paper sacked, f. 0. b 
Whole forsausage (Cloves, Zanzibar .... 62 68 8-10 in. wide, 9@ 10 Chgo., gran. carlots, ton... 29.40 
Caraway seed ... 26 31 Ginger, unbl.. 95 1.02 10-12 in. wide, flat.. 9@ 11 Rock salt, ton in 100-Ib, 
Cominos seed ... 26 31 Mace, fancy Banda..3.25 3.50 12-15 in. wide, 15@ 18 bags, f.0.b. whse., Chgo... 27.40 
; Vest Indies ....... 3.36 Sug J 
“ae ss ie 2 30 Pork Casings: "Raw, 96 basis, £.0.b, N.Y. 6.08 
yellow Amer.... 17 Movstard, flour, fancy .. 37 Extra narrow, 29 mm. Refined standard cane 
Oregano ........+ 34 } I Se eer ars 83 and down ....+..+..+ 4.00@4.15 gran. basis (Chgo.) ...... 8.50 
Coriander West India Nutmeg. .. 1.30 Narrow, a Packers, curing sugar, 100 
Morocco, No. 1. 21 25 Ponrika, Snenish ... .. 51 29@32 mm. ......... 3.75@4.15 Ib. bags, f.0.b. Reserve, 
Marjoram, Pepper, cayenne 54 Me a ER SR A ical Stes 8.15 
French ........ 60 65 Red, No. 1 = p+ » 32@35 -_. RCC eT 2.25@2.50 a (less 200): 
Sage, Dalmatian, White 5: e pec. met um, erelose, Regular ewt. .... 7.49 
5. (a ag ea 58 66 BRON cca coe tes 46 50 35@38 mm. ......... 1.75@2.50 Ex-Warchouse, Chicago’... 7°59 
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BEEF-VEAL-LAMB... Chicago and outside. 





CHICAGO 


September 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steer 
Prime, 600/800 
Choice, 500/700 
Choice, 700/800 
Good, 500/700 
EERE : 
Commercial cow 4 
Cunner—cutter cow 


PRIMAL BEEF CUTS 
Prime: 
Hindgtrs., 5/800 


Foreqtrs., 5/800 


Rounds, all wts. Pd 
Td. loins, 50/70 (el) .96 
Sq. chucks, 70/90 . 8 


Arm chueks, 80/110... 





Briskets (ich) ........34 
Ribs, 25/35 (lel) .. 70 
Daves, - Mo: 1 >.<. 
Flanks, rough No, 1. 
Choice: 
Hindgtrs., 5/800) ..... aon 
Foreytrs., 5/800) .... 37 
Rounds, all wts. ..... 17 a@4s 
Td. loins, 50/70 (el .85) @o2 
Sq. chucks, 70/90 ....38 @3y 
Arm chucks, 80/110... 37 
Briskets (lel)... 28d ae 
Ribs, 25/35 (lel) .....65 @o6s 
Navels, No. 1 ...... 13 
Flanks, rough No, 1 14t, 
Good (all wts.): 
NS 55 Ge acw dies 1 GAT 
Sq. cut chucks ... 85 @3i 
Briskets ..... io 34. @an 
ae sboustecne, De 
Loins Sule bia esx at tem. ee 


COW & BULL TENDERLOINS 


Fresh 3/1 C-C grade Kroz. C/T 








59 ... Cow, 3/dn, 6014, @ 621, 
T@T7... Cow, aio 
S0@S83... Cow, aij 
MAN... Cow, 5 ss 
"aM... Bull, - a6 
BEEF HAM SETS 
Insides, 12/up ....... a STaRY 
Outsides, 8/up ....... Per 3) 7 Yh 
Knuckles, 744/up ... Ne 8T@BN 


CARCASS MUTTON 


Choice, 70/down @l4 
(ood, TO/down ... Wain 





18, 1956 


BEEF PRODUCTS 








Tongues, No. 1, 100's... 2645 
Hearts, reg. 100%6 ...<.. 12, 
Livers, sel., 35/50’s .... 2314 
i reg., 35/50's. .... 13% 
sealded, 100's .... 9 
unsealded, 100's .. Th 
scalded, 100’s ... T% 
Tripe, cooked, 100’s .... 8 
Melts, 100’s ...... 7 
a ee eee 7% 
ROER, TOOK a ccc sev sss 4% 
FANCY MEATS 
(Lew. prices) 
teef tongues, corned.... 10 
Veal breads, 
0 > OS eee 82 
12: Of./0D: .... . +f oo 
Calf tongues, 1 Ib./dn.. 23 
Ox tails, under *, Ib : 10 
Ox tails, over % Ib..... 12 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 


meat, barrels Sake 30, 
Bull meat, boneless, 
a rere ‘ 33 


seef trim., 75/85, 


ee 231 
Beef trim., 85/90 

barrels Ras yt 
Boneless chucks 

barrels... 30 
Beef cheek meat 

trimmed, barrels 2414, 
Shank meat, bbls : 32 
Beef head meat, bbls Wun 
Veal trim., boneless, 

UWE arcs ose ae 27) @27% 


VEAI—SKIN OFF 


(Lewd. prices) 
(Carenss) 


Prime, 90/120. $42.00@4 43.00 
Prime,» 120/150 .. 41.00@ 42.00 
Choice, 90/120 . 37.004 40.00 


Choice, 120/150 
Geod, 50/ 90 

Good, 90/120 24.037 .00 
Good, 120/150 ....... 34.00@ 37.00 
Commercial, all wts... 26.00@33.00 


CARCASS LAMB 


37.00@ 40.00 
20.004 33.50 





Prime, 3: 6@45% 
Prime, @46 
Prime, @A6 
Choice, L@AnM, 
Choice, SAAD, 


Choice, 55/65. : 441 MARL, 
ol A es emer 40 @42 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) Sept 
STEER: 
Choice: 

500-800 Tbs. 

600-700 Ibs 


Good: 
500-600 Ibs 
600-700 Ibs 

Standard: 
350-600 Ibs 


cow: 


Standard, all wts. .... 82.00@35.00 
23 5025.00 
22. 50@ 24.00 
ne enoted 
27.00@ 30.00 






Commercial all wts 
Utility, all wts 

Canner—Cutter : 
Bull, util. & com’! — 





FRESH CALF 


Choice 
200 Ibs. down . 388.00@40.00 
Good: 
200 Ibs. down ... . 35.00@37.00 


LAMB (Carcass): 





$40.00@ 42.00 
39.00@ 41.00 


. 86.000 39.00 
34.00@ 37.00 


33.00@ 386.00 


(Skin-off) 


San Francisco No. Portland 


Sept. 18 Sept. 18 


$42.00@43.00 
40.00@42.00 


$42.00@ 44.00 
$1.00@ 43.50 


37.00@38.00 
36.00@37.00 


10. 00@ 42.00 
38.00@41.00 


32.00@36.00 31.00@37.00 


26.00€@4 28.00 
23.00@ 26.00 
21.004 23.00 
18.00@ 21.00 
None quoted 


None quoted 
24.00@ 29.00 
22. 00@°6.00 
19.00@ 22.00 
None quoted 


(Skin-off) (Skin-off) 


35.00@ 37.00 32. 00@ 35.00 


34.00@ 36.00 31.004 33.00 


Prime 
45-55 Ibs. . 42.004 44.00 43.00 45.00 11.00 44.00 
55-65 Ibs. ............ 41.00@43.00 41.00@ 43.00 40.00@ 42.00 
Choice: 
44-55 Ibs. ............ 42.00@44.00 42.00@ 44.00 41.00@44.00 
TEE ms cc ca « 41.00@43.00 10.00@42.00 10.00@ 42.00 
Good, all wts...... 38.00@ 42 35.00@ 40.00 350.0@ 40.00 


MUTTON (EWE): 


Choice, 70 Ibs, down. 


Good, 70 Ibs, down. 


92 


16.00@19.00 
16.00@19.00 


None quoted 
None quoted 


11.00@14.00 
12.00@15.00 


NEW YORK 


September 18, 1956 


WHOLESALE FRESH MEATS 
BEEF CUTS 


Western 

Steer: (Le.1. prices) Cwt. 
Prime carc., 6/700.$47.50@49.00 
Prime, care., 7/800. 47.50@48.25 
Choice care., 6/700. 46.50@48.00 
Choice, care., 7/800. 46.50@47.25 
Hinds., pr., 6/700.. 62.00@64.00 
Hinds., pr., 7/800... 60.00@62.00 
Hinds., ch., 6/700.. 57.00@59.00 
Hinds., ch., 7/800.. 56.00@59.00 


BEEF CUTS 
(1.e.1. prices) 

Prime steer: City 
Hindqtrs., 600/700. 64 @ 66 
Hindgtrs., 700/800. 61 @ 64 
IHlindgtrs., 800/900. 59 @ 60 





Rounds, flank off.. 520 @ 56 
Rounds, diamond 
bone, flank off... 53 @ 57 


Short loins, untrim. 94 @ 98 
Short loins, trim. .1,% 
Flanks 7 


tr oe 7 @ 18 
Ribs (7 bone cut). 75 @ so 
Arm chucks ...... 43 @ 44 
BIOL: icackwie i ce 36 @ 37 
PINUOE ocie Carew cns 1 @ 17 


Foreqtrs., (Kosher) 48 @ 45 
Arm chucks 
ORDER): 5.025.506 16 @ 49 


Choice steer: 





Hindqtrs., 600/700. @ 61 
Hindqtrs., 700/800. @ 61 
Hindgqtrs., 800/900. @ 3S 
Rounds, flank off.. @ i] 


Rounds, diamond 


bone, flank off... 53 @ 56 
Short loins, untrim. 82 @ = 86 
Short loins, trim...1.0S  @1,14 
fC re 16 @ 18 
Ribs (7 bone cut). 65 @ TO 
Arm chucks ...... 42 @ 44 
BEIBEGUR © i.o.5 0:50.00. 35 @ 36 
WOMMOE SS vaccosow.css 1 @ 16 


, 
Foreqtrs., (Kosher) 42 @ 
Arm chucks 

(Kosher) ....... 412 @ 47 


FANCY MEATS 


(1.e.1, prices) 





Lb 

Veal breads, 6/12 oz. ......... 71 
12 0z./up 

Reef livers, selected .......... 28 

BORD MIGRONE oicaae ie cs ec pieee 14 


Oxtails, % Ib. frozen 


LAMB 
(1.e,1. Careass prices) 
City 
Prime. G0/S0 ..4.6436% $49.00@ 50.00 
PROG, MOIS 5 he os. we 52.00 54.00 
Prime, 45/00 ..6.. 00. 1656. 00@ 50.00 
Prime. GG/60: on oi vcc 48.00@ 49,00 
Choice, 30/40 .. 0.60 48.00@ 50.00 
Choice, 40/45 ......5. 51.00@ 53.00 
Choice, 45 46.00@ 48.00 
Choice, 55/65 47.00@ 49.00 
Good, 30/40 46.00@ 49.00 
Good, 40/45 48.00@ 50.00 
Good, 45/55 4$5.00@ 48.00 
Western 
Prime, 45/dn. ........346.00@48.00 
Prime, 45/55 46.004 49.00 
Prime, 55/65 46.00@ 48.00 
CRIOIO, . BOSON ieee 416.00@ 48.00 
Choice, 45/55 ........ 46.00@ 49.09 
Chofee, 55/65 ....-... 46.004 48.00 
Good. 46/08. ....c.0.- 4$1.00@ 43.00 
Gost: SO/Gb: ic sass 13.004 44.00 


VEAL—SKIN OFF 
(lel. careass prices) 
Western 

Prime, 90/120 .....:..3 $41.00@ 45.00 
Choice, 90/120 we... 86.00@43.00 
Good, 30.00@ 33.00 
Good, ° 35.004 38.00 
Conk. TOL Me. e's jo cisens 26.004 29.00 
Com’l, 90/120 ..... .. 28.00@ 32.00 


BUTCHER'S FAT 


Shop fat (ewt.) 
treast fat (ewt.) 
Edible suet (ewt.) 
Inedible suet (ewt.) 


























N. Y. MEAT SUPPLIES 


Receipts reported by the USDA 
Marketing Service, week ended 
Sept. 15, 1956, with comparisons: 


STEERS AND HEIFERS: Careasses 


Week ended Sept. 15 ... 13,638 

Week previous ......... 13,035 
COW: 

Week ended Sept. 15 ... 1,769 

Week previous ......... 1,326 
BULL 

Week ended Sept. 15 ... 606 

Week previous ......... 312 
VEAL 

Week ended Sept. 15... 14.250 

Week previous ......... 17,319 
LAMB 

Week ended Sept. 15 ... 31,422 

Week previous ......... 32,461 
MUTTON: 

Week ended Sept. 15 63 

Week previous ...... o 709 
HOG AND PIG: 

Week ended Sept, 15... V.770 

Week previous ......... 5,789 
PORK CUTS: Lbs. 


YS4.240 


Week ended Sept. 15 . 
. 834.945 


Week previous 
BEEF CUTS: 
Week ended Sept. 15 . 





Week previous cove | SOL 008 
VEAL AND CALF CUTS: 

Week ended Sept. 15... 3.040 

Week previous ......... 2.540 
LAMB AND MUTTON: 

Week ended Sept. 15... 9,125 

Week previous ....... ‘ #580 


BEEF CURED: 
Week ended Sept. 15 ... wee 
Week previous ......... 13,341 
PORK CURED AND SMOKED: 
Week ended Sept. 15 ... 168,214 


Week previous ......... 310,710 
LARD AND PORK FAT: 

Week ended Sept. 15 ... 3,950 

Week previous ......... 1,770 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Sept. 15 ... 13,571 
Week previous ......... 6,772 

CALVES: 

Week ended Sept. 15 ... 14,979 
Week previous......... 11,208 


HOGS: 
Week ended Sept. 15 
Week previous ... 


SHEEP: 
Week ended Sept. 15... 

Week previous ......... 3, 
COUNTRY DRESSED MEAT 
VEAL: Careasses 

Week ended Sept. 15... 8,508 


Week previous 
1iOGS: 
Week ended Sept. 15... 9 18,571 


Week previous ......... 11 
LAMB AND MUTTON: 
Week ended Sept. 15... 21 


Week previous 


PHILA. FRESH MEATS 


Sept. 18, 1956 
WESTERN DRESSED 

STEER CARCASSES: (Cwt.) 
Choice, 509/700 . S48.00@ 49.5 
Choice, 700/900 
Good, 500/700 
Hinds, choice 
Hinds, good ....... 
Rounds, choice 
Rounds, good 

COW: 

Com'l, all wts. 
Utility, all wts. 
VEAL (SKIN OFF): 
Choice, 90/120 
Choice, 120/150 
Good, 50/90 
Good, 90/120 
Good, 120/150 





: 42. 
47.00@61.00 
10.00@55.00 

. 53.00@56.00 
Ar 49.004 53.00 








29.504 30.50 
26.50@ 27.50 


38.00@ 41.06 
§. 00@ 41.00 
W@34.00 
.00@36.00 
we eae 34.00@37.00 






Ch. & pr., 30/45 
Ch. & pr., 45/55 
Good, 30 
Good, 45 


46.00@51.00 
. 48.004 51.00 
oi Sieh as 42.00@45.00 
43.00@ 45.00 
LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 
Care., 500/700 474%4.@50 40@451, 
Care., 700/800 47 @49 389%4@45 
Hinds, 500/700 .. 57@60 47@54 
Hinds, 700/800 .. 56@59 46@53 
Rounds, no flank. 5° 49@52 
Hip rd. + flank. 52 48@51 
Full loin, untrim. 60@66 54@60 
Short loin, untrim. T8@87 70@7T5 








Ribs (7 bone) ... 66@70 52@58 
Arm chucks ..... 39@41 35@37 
Briskets ........ 36@38 36@38 
Short plates ..... 14@18 14@18 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 19, 1956) 


BELLIES 
Fresh or F.F.A. 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
GG nc BOLE os ccvcces 38%, 
MGEW . os BREE esos ceces 3814 
RS Re: 38% 
| RR SRR 40 
RES Sie 40 

eRe Oh 7c Sears ae 40 

as eae ealacd asa 
RP ek 





ie 7 S 2's in. .... 3615 

Ham quotations based on product 
conforming to Bourd of Trade defi- 
nition regarding new trim effective 
January 9, 1956. 


PICNICS 


Fresh or FLBLA, Frozeu 


FAT 
Fresh or Frozen 
SENSE. wa-aut:a 6 
on s 
i ee 10 
i Serre 12 
Wn. 4 
Wiyn 16 
WRG Sac ay 2 18 
1t'yn x) 








os 4 3 
25% hs 

244%4@24% . 18/20 ......... 24, 
Gr. Amn. D.S. Clear 





FRESH PORK CUTS 
Job Lot 
19@50.. Loins, 12/dn. 
48@49.. Loins, 
42 . Loins, / 
.. Loins, 20/up 
. Butts, 4/8 
. Butts, 
: Butts, | 
Ribs, 
; Ribs. 3 





. ) 

18@19.. Ribs, 5/ vp ote ish 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
13%.... Square Jowls ....... ung. 
11@11%4 Jowl Butts, Loose...11%4b 
BOS cers Jowl Butts, Boxed.. unq. 





LARD FUTURES PRICES 


NOTE: Add 4c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, SEPT. 14, 1956 
Open High Low Close 


Sep. 11.20 11.25 11.00 11.00-02 
Oct. 11.42 11.42 11.20 11 

Nov. 11.62 11.62 11.87 

Dec, 12.80 2.8 12.70 

Jan. 12.70 12.60 





12.73 
Mar. 12.87 12.92 12.87 
Sales: 15,240,000 Ibs. 
Open interest at close Thurs., 
Sept. 13: Sept. 97, Oct. 935, Nov. 
857, Dee. 325, Jan. 66, and Mar. 
S87 lots. 
MONDAY, SEPT. 17, 1956 
Oct. 11.25 11.65 11.25 11.65 
” 


11.80 11.37 
13.10) 12.72 13.10a 
5 12.67 

13.25 





Sales: 6,920 "000 Ibs. 
Ope n interest at close Fri,, Sept. 
1 Ss rt. 74, Oct. 9538, Nov. 883, 
Dec, 328, Jan, 77, and Mar. 93 lots. 
TUESDAY, SEPT. 18, 1956 
Oct. — 11.70 11.32 11.65a 






» 

Nov. 11.60 11.85 11.50 1 
Dee, 13.05 13.37 12.90 13.202 
Jan. 12.87 13.20 12.87 13.15: 
Mar. 13.10 13.35 13.10 1! 

Sales: 10,000,000 Ibs. 

Open interest at close Mon., Sept. 
17: Oct. 948, Noy. 896, Dec. 337, 
Jan. 80, and Mar. 93 lots. 


WEDNESDAY, SEPT. 19, 1956 
Oct. 11.57 11.60 11.50 11.52b 
Nov. 11.67 11.75 11.60 11.62b 
Dec, 13.12 3.15 13.02 13.05 
Jan. 12.95 12.90 = 12.90b 
Mar. 13.37 13.20 13.20a 

Sales: 3,800,000 Ibs. 

Open interest at close Tues., S 
18: Oct. 923, Nov. 900, Dee. 352 
Jan. 81, and Mar. 98 lots. 

THURSDAY, SEPT. 20, 1956 
Oct. 11.60 11.75 11.50 11.60b 

4 
Nov. 11.7 11.82 11.60 11.75 
Dee. 13.10 13.17 12.97 13.02b 
1! 
1 














Jan. 13.05 18.05 12.85 
Mar. 13.07 13.17. 13.07 
Sales: 6,000,000 Ibs. 
Open interest at close Wed. Sept. 
19: Oct. 895, Nov. 905, Dec. 364, 

Jan. 82, and Mar, 104 lots. 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 18, 1956 
(1.e.1. prices) 


Hams, skinned, 10/12 .. 40) 
IIums, skinned, 12/14 . 40) 
Hams, skinned, 14/16 . “B91 2a 
Pienies, 4/6 Ibs., loose. . 251 
Picnics, 6/8 ibe. ....... 241, 
(Job lots) 
Pork loins, boneless ... 70 
Shoulders, 16/dn., loose. 20 
ad AO ee 13S) @13% 


Tenderloins, fresh, 10's.80 @s2 


Neck bones, bbls. ...... § @8&% 
a gg eo eee 8 
POPS, MGs. Gs cco sce. 6 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To Sausage Manufacturers in 
job lots only) 
Pork trim., guar. 40°7 


RN can Sorees 6 cree a: 16 
Pork trim., guar, 506, 

BOWE, THUY. 6 o.0.cces eis 17 
Pork trim., 80° lean, 

Meee re eee 
Pork trim., 95° lean, 

Mis ii Fi vita saa alee ss 4 
Pork head meat ........ 22 
Pork cheek meat, trim., 

co Ene ee a eer 26 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 


GNICOIE: 1s cance aris Ceanbtis $15.50 
Refined lard, 50-Ib. cartons, 

£,.0,0; GHEOREE 6 ésetccees cs 15.00 
Kettle rendered tierces, f.o.b, 

COCRED as hence cnqeaceness 16.00 
Leaf, kettle rendered. tierces, 

F.OiGe COON ove eawesacae 16.50 
ea ae ere 17.75 


Neutral tierces, f.o.b. Chicago 17.7 
Standard shortening, 

N. & 8. (del.) ........0%. 20.75 
Hydro, shortening, N. & 8... 21.75 


WEEK'S LARD PRICES 

P.S. or P.S. or Ref. in 

D. R. D.R.  50-Ib. 

Cash Loose tins 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Sept. 14..11.02%n 11.75 14.00n 
Sept. 15..11.02%n 11.75n 14.00n 
Sept. 17..11.62%n 11.75 14.00n 
Sept, 18..11.62%n 11.75 14.00n 
Sept. 19..11.50n 11.8714 14.00n 
Sept. 20..11.60n 12.12%)n 14.25n 
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ALL HOGS SHOW PLUS VALUES THIS WEEK 


(Chicago costs and credits, 


first two days of the week) 


While live hog costs changed little this week, mark- 
ups in pork brought about improved margins on light 
and mediumweights. Although heavy hogs lost part of 


their positive margins of last week, 


all hogs returned 


plus values for the first time in months. 











—180-220 lbs.— —220- - lbs.— 240-270 lbs.— 
Value Value Value 
per percwt. per percwt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
CeO ere $11.95 $17. 34 $11.54 $16.33 $15. 99 
Wat cots, lard ...cc.0s 4.62 5.038 7.15 7.11 
tibs, trimms., ete. ... 1.70 1.52 2.18 i 95 
Cost 06 BOGS. .ncsccices $15.96 $16.17 
Condemnation loss ..... .O8 .08 
Handling, overhead .... 2.00 1.81 
TOPAR OCOGM c..0065% $18.06 $24.99 
TOTAL VALUE .. 18.09 25.05 
Cutting margin + .08 
Margin last week 22 








+$ 04 +8 .06 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Sept. 18 
(Packer style) (Shipper style) 
None quoted 
-$380.00@32.00 


FRESH PORK (Carcass): 
80-120 Ibs,, U.S, 1-3.. 
120-170 Ibs., U.S, 1-8 

FRESH PORK CUTS, No. 1: 

LOINS: 






NI BONER cass Say cs Conk 48.00@53.00 
SG VS ooo decice-c nae 48.00@53.00 
IN) SO Keer a nie ecKs 48.00@53.00 

PICNICS (Smoked) 

4- 8 Ibs. 31.00@ 36.00 


HAMS, Skinned: 
12-16 Ibs. 


BACON “Dry’’ Cure No, Bee 
6- 8 Ibs 
8-10 Ibs. 
10-12 Ibs. 


LARD, Refined: 


TID: CAPTORS 6 cacins. 16.00@ 19.00 
nO-Ib. cartons & cans... 15.00@18.50 
TISEOS” victdeceedsvane 14.75@18.00 


me cuta east con 417.00@ 52.00 
NO FOG s. hicncaceescens 45.00@52.00 


si sasteeces 34.004 43. 00 
ee re eR 34.00@ 40.00 


San Francisco 
Sept. 18 


No. Portland 
Sept. 18 
(Shipper style) 
None quoted 
$28.00@ 29.50 


None quoted 
None quoted 


$53.00@56.00 
53.00@58.00 
53.00@58.00 


53.00@ 58.00 
538.00@58.00 
53.00@58.00 


(Smoked) 
34.004 38.00 


(Smoked) 
33.004 36.00 


51.00@ 54.00 
52.00@ 55.00 


19.00@ 52.00 
49.00@ 53.00 


42.004 46.00 
40.00@ 44.00 
36.00@ 40.00 


40.00@44.00 
38.00@ 41.00 
36.00@ 39.00 


20.00@ 21.00 
19.00@ 20.00 
18.00@ 19.00 


16.00@ 19.00 
None quoted 
13.50@17.00 





Y. FRESH PORK CUTS 

Sept. 18, 1956 

(lel. prices) 

Western 
. .$48,00@51.00 
47.00@ 50.00 
43.00@ 47.00 
38.00@ 40.00 

27.00@30.00 

10.00@ 42 2.00 


Pork loins, 8/12 
Pork loins, 12/16 .... 
Hams, sknd., 10/14 

Boston butts, 4/8 .... 
Regular picnics, 4/8.. 
Spareribs, 3/down 

Pork trim., regular... 
Pork trim., spec, 80° 





City 
Box lots 
Hams, sknd., 10/14... 43.00@47.00 
Pork loins, 8/12 .... 50.00@54.00 
Pork loins, 12/16 10.00@ 54.00 
3oston butts, 4/8 .00@ 41.00 
Picnies, 4/8 .......0 .00@30.00 
Spareribs, 3/down 1. 0042.00 


N. Y. DRESSED HOGS 


(Heads on, leaf fat in) 
(L.e.1. prices) 







3 





GO to FW bess... ts $26.75 @29.75 
TO te: 200: Te cso 26.75@29.75 
100 to 125 lbs. ...... 26.75@ 29.75 





125 to 150 Ibs. . 26.75@29.75 


CHGO. WHOLESALE 
SMOKED MEATS 
Sept. 18, 1956 
Hams, skinned, 14/16 Ibs., (Av.) 


WOT: ibn att aecasdeerccss 46 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped ....... 47 
Hams, skinned, 16/18 Ibs., 

WI fa wae aes cede e kea.n 47 


Hams, skinned, 16/18 Ibs., 


ready-to-eat, wrapped ....... 48 


Bacon, faney trimmed, brisket 
off, 8/10 lbs., wrapped ...... 35 

Bacon, fancy sq., cut, seedless, 
12/14 Ibs., wrapped 

Bacon, No. 1 sliced, 1-lb. heat 


seal, self service pkge. ...... 47 


PHILA. FRESH PORK 


Sept. 18, 1956 
WESTERN DRESSED 
PORK CUTS—U.S. 1-3 LB. 
Reg. loins, trmd., 8/12.. 50@538 
Reg. loins, trmd., 12/16... 50@538 
Butts, Boston, 4/8 ...... 38@40 
Spareribs, 3/down ...... 38@40 
LOCALLY DRESSED 
Pork loins, 8/12 54@58 
Pork loins, 12/16 54@58 
Belites.: 20/82. 6 ivsvecia 24% @28 
Spareribs, 3/down ........ 41@43 
Sk. hams, 10/12 2 
Sk. hams, 12/14 
Pienies, 4/8 
Boston Butts, 


HOG CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
Sept. 15, 1956 was 9.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 10.2 ratio for the pre- 
ceding week and 12.6 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling 
at $1,622, $1.598 and 
$1.299 per bu. during the 


three periods respectively. 
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to make 





Please come over. 








You Are Invited... 


SUITE 820 


Your Convention Headquarters 


New Friends and Old are Welcome 
to relax and enjoy our hospitality. 


ST. JOHN & CO. 


| 
| 5800 South Damen Avenue 
| CHICAGO 36, ILLINOIS 

















A SIZE FOR 

EVERY REQUIREMENT 
ITEM NO. PRONGS WIDTH 
BH 325 3 2 In. 
BH 435 - i," 
BH 665 6 bh," 
BH 880 8 e 
BH 890 8 ~ Ae 
BH 1010 - 10 10%, "' 
BH 101! 10 1," 
BH 1212 12 12, "' 
BH 1415 14 14% "' 

















Other FRANK STYLE items Include: Sausage Molds © Selecting 
Hooks © Smoke Sticks ©@ ‘'S'' Hooks © Stockinette Hooks 
@ Shroud Pins © Trolley Hooks ©@ Neck Pins © Rail & 
Bar Hooks © Chuck Pins © Boning Hooks © Fiank Spreaders 


STAINLESS STEEL HOOKS MADE TO YOUR SPECIFICATIONS 
Prompt Shipments Anywhere @ Contact Your Nearest Dealer Today 


G. F. FRANK & SONS, INC. 


123-125 BROADWAY ° CINCINNATI 2, OHIO 

















24-45 Lombardy Street 


FOUNDED 1904 





HAMS * BACON * BOLOGNA 
| SAUSAGE * CANNED HAMS 
PULLMAN OR PEAR SHAPE 
BOILED HAMS » MEAT LOAVES 


U. S. GOVERNMENT INSPECTED EST. 446 


“TRUST TRUNZ FOR QUALITY" 


General Offices and Plant 
Brooklyn 22, N.Y. 














QUALITY SPICES FOR GENERATIONS 


CONGATULATIONS! 


TO THE AMERICAN MEAT INSTITUTE 
ON THEIR 50th ANNIVERSARY 


You are cordially invited to visit our Hospitality Head- 
quarters, Palmer House, Room 847, at the A.M.I. Con- 
vention Sept. 28, Oct. 2. 


JACK HAUG @ HOWARD O'BRIEN @ MAX WEYER 
ViC FIGLAR @ BILL UPCHURCH e@ JIM BRENNAN 
HERB KRONBACH @ CLARENCE HERMAN 


For the best in Spices, Seasonings and Cures, write: 


VAN LOAN & COMPANY, INC. 


Phone: WAlker 5-6240 
176 Franklin St. New York 13, N. Y. 
IMPORTERS, MANUFACTURERS and GRINDERS 








94 


THE NATIONAL PROVISIONER, SEPTEMBER 22, 1956 





Low 
Med. 
High 











BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Sept. 19, 1956 


BLOOD 
a Sine per unit of ammonia 
GE, -eiieicmasetedadsiotneleencuwees *5.50@5.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet ar tae unground, loose: 


LO Re ES ree re *6.50n 
Med, ‘test Ree Manse eD-dd 6s be Calce Be eas *6.00n 
nc bctbarsindeestockuan cut ees *5.8 

Liquid stick, tank cars ............... *1.75 


PACKINGHOUSE FEEDS 
Carlots,ton 
50% meat, bone scraps, bagged..$ 80.00@ 87.50 
50% meat, bone scraps, bulk.... 77.50@ 82.50 
55% meat scraps, bagged ...... 98.00 
60% digester tankage, bagged .. 77.50@ 85.00 


60% digester tankage, bulk ..... 75.00@ 82.50 
80% blood meal, bagged ...... 110.00@125.00 
Steam bone meal, bagged 

(Specially prepared) ......... 85.00 
60% steam bone meal, bagged.. 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


POF URIC AMIMOMIR «oo ccsiccc ces ccccs *4.50@5.00 
Hoof meal, per unit ammonia ..... 6.00@6.25n 
DRY RENDERED TANKAGE 
Low test, per unit prot. ......... *1.50n 
Med, test, per unit prot. ......... *1.45n 
High tegt; OGr UNEK Prob. 0. csccseccs *1.35@1.40n 
GELATINE AND GLUE sTOCKs 

Cwt. 
Calf trimmings (limed) (glue) .... 1.25@ 1.35 
Hide trims. (green salted) (glue) ... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 

DOP COM 6.5 a.s sic co. cininc,000:0.0 5:00 veces er CUGUl.OO 
Pig skin scraps (edible) .......... 6.75@ 7.00 
ANIMAL HAIR 
Winter coil dried, per ton ..... *110.00@115.00 
Summer coil dried, per ton ........ 47. 50@ 50. 00 


Cattie switches, per piece .. 
Winter processed, gray, Ib. . 
Summer processed, gray, Ib. 





*Delivered. n—-nominal. 





TALLOWS and GREASES 


Wednesday, September 19, 1956 











The inedible tallow and grease 
market late last week was unchanged 
as to bids and offerings, Edible tal- 
low was bid at 9%4c, f.o.b. Chicago 
and f.o.b. River. 

Yellow grease sold on Monday of 
the new week at 5%c, c.a.f. Chicago. 
Choice white grease, all hog, was 
bid at 7¥%c, c.a.f. Chicago, and at 
Tec, delivered New York. Edible 
tallow sold at Q9%4c, f.o.b. River 
points. Bleachable fancy tallow was 
bid at 7c, c.a.f. Chicago, but held 
fractionally higher. 

On Tuesday, choice white grease, 
all hog, was bid at 7%c, delivered 
New York, but held at 7%c. Indica- 
tions of 7%c and 7c, c.a.f. East, 
were reported on bleachable fancy 
tallow. The same material was talked 
at 74@T%c, c.a.f. Chicago. Edible 
tallow sold at 10c, f.o.b. River, and 
10%c, f.o.b. Chicago. 

At midweek, bleachable fancy tal- 
low and choice white grease, all hog, 
were in demand, with the former 


selling at 7'4c, c.a.f. Chicago. Other 
grades showed no change pricewise. 
Steady bids were in the market. A 
few more tanks of edible tallow sold 
at 10%c, f.o.b. Chicago, with 10c, 
f.o.b. River, still indicated. The trade 
indicated 8c, c.a.f. East, on choice 
white grease, all hog, and 7%@7%c, 
on bleachable fancy tallow, product 
considered, Special tallow was bid 
at 6%c and yellow grease at 5%c, 
c.a.f. Chicago. Additional tanks of 
edible tallow sold at 10%c, f.o.b. 
Chicago, and 10c, f.o.b. outside point. 
Later the asking price was raised to 
10c, f.o.b. River points. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10c, f.o.b. River, 
and 10%c, Chicago basis; original 
fancy tallow, 7%4c; bleachable fancy 





EASTERN BY-PRODUCTS 


New York, Sept. 19, 1956 

Dried blood was quoted Wednes- 
day at $4.75@$5 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5 per unit of am- 
monia and dry rendered tankage was 
priced at $1.35 per unit of protein. 











THE TEST OF TIME 


5) YEARS OF SUCCESSFUL SERVICE 







on 





DARLING & COMPANY 





4 616 














TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Dally Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 








| CHICAGO | ALPHA, IA. | DETROIT | | CLEVELAND | a CINCINNATI | BUFFALO 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 

ha, MAIN POST OFFICE Brooklyn ee Cincinnati 15, Station “A” 
ee *tinots paninapiionise Dearborn, Michigan Cleveland 9, Buffalo 6, New York 


Ohio 
Phone: Waucomae 500 Phone: WArwick 8-7400 Phone: Nieto *|-9000 Phone: VAlley 1-2726 Phone: Flimore 04655 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Phone: YArds 7-3000 
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For improved 
color and flavor 
and increased 
sausage sales— 


Dry Milk Solids 


Taste tests definitely prove that you 
get better color and flavor when you 
make your sausage with nonfat dry 
milk. Market tests show that the im- 
proved product not only increases 
repeat business but also wins new 
customers. Count on nonfat dry milk 
solids to give you a premium sau- 
sage product at minimum cost—a 
product of superior flavor, color 
and slicing qualities plus increased 
food value. For full information, 
write A.D.M.I., Box \P-?. 













The convenient, 
economical, concentrated 


dairy food 
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NATIONWIDE 


REFRIGERATED WAREHOUSE 


DIVISIONS 


CLEVELAND, OHIO 
FEDERAL COLD STORAGE CO. 


COLUMBUS, OHIO 
FEDERAL COLD STORAGE CO 


DECATUR, ILL. 
POLAR SERVICE COMPANY 


GALVESTON, TEXAS 


GALVESTON ICE AND COLD STORAGE CO. 


HORNELL, WN. Y. 
CITY PRODUCTS CORPORATION 


JERSEY CITY, N. J. 
SEABOARD TERMINAL & REFRIG. CO. 


KANSAS CITY, KANS. 
FEDERAL COLD STORAGE CO. 


NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 


PHOENIX, ARIZONA 

CRYSTAL ICE & COLD STORAGE CO. 
(Two Warehouses) 

PITTSBURGH, PENNA. 

FEDERAL COLD STORAGE CO. 


ST. LOUIS, MO. 
FEDERAL COLD STORAGE CO. 


ST. LOUIS, MO. 
MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA 
FRANK PILLEY & SONS, INC. 


SPRINGFIELD, MO. 

SPRINGFIELD ICE & REFRIGERATING CO, 
(Two Wanehouses) 

TUCSON, ARIZONA 

ARIZONA ICE & COLD STORAGE CO. 


TULSA, OKLA. 
TULSA COLD STORAGE CO. 


GENERAL OFFICES: 
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City Products Corporation 
33 S. Clark St., Chicago 3, Ill. 
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tallow, 7c; prime tallow, 6%4c; 
special tallow, 6'42c; No. 1 tallow, 
6¥4c; and No. 2 tallow, 54@5lac. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
7°s@T7T2c; B-white grease, 6'2c; yel- 
low grease, 5%4c; house grease, 54 
@5%c; and brown grease, 5@5'4c. 
Choice white grease, all hog, was 
quoted at 8c, c.a.f. East. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 14, 1956 


Prev. 

Open High Low Close Close 

Sept. .... 13.95 a eras 13.90 13.95) 

a Jt Sates 14.02b 14.10b 
BS | aa.cete 14.22b Pee oa ek 14.27b 14.31 
Sree 14.10b.. ee 14.25b 14.30 
Mar. .... 14.60 rae hee 14.60 14.64 
OY ern ovis 14.660... vent 14.65b 14.70 
ee vi rer <a he 14.65 14.65 

Sept. .... 14.50 ....  .... 14.50b 14.47b 

SA sea ee waa 14.25b 14.40b 

ee meee Bee 14.20b 14.35b 


MONDAY. SEPT. 17, 1956 


|S See eae 13.95b 14.20 14.15 14.19 
See 14.20b 14.50 14.22 14.42b 
err i ree aka 14.40b 
Mar. .... 14.55b > 14.80 14.57 14.75 
May .... 14.68b 14.90 14.75 14.81b 
July .... 14.61 14.81 14.61 14.77b 
Sept. .... 14.50 14.69 14.47 14.60 
Oct 4 pet ae oa 14.30b 
Dec 14.35b 


TUESDAY, SEPT. 18, 1956 
Oct. .... 14.15 14.200 14.14 14.12b 14.19 


Dec. .... 14.86 14.42 14.82 14.87 14.42b 
Jan. eee 14.20b 14.50 14.45 14.50 14.40b 
Mar. ... 14.68 14.70 14.61 14.65b 14.75 
May .... 14.75 14.80 14.66 14.75 14.81b 
July .... 14.55b 14.70 14.69 14.72b 0 14.77b 
Sept. .... .s.. 1451 14.5% “145% 14.00 
Oct. pane me eae? 14.30b  14.30b 
Dec. 14.25b  14.35b 


Sales: 133 ‘Tots. 
WEDNESDAY, SEPT. 19, 1956 





Oct. .... 18.99b 14.15 14.08 14.09b 14.12b 
mee. 14.32b 14.87 14.30 14.36 14.37 
cam, cs 14.37 14.30b 14.50 
Mar. 14.65 14.72 14.65b 
May 14.70 14.80b 14.75 
July 14.78 14.78 14.72b 
Sept. ae 14.55b 14.51 
Oct. 14.40b 14.30b 
OG. 4 690. eames 14.30b  14.25b 
Sales: 146 lots. 
Wednesday, Sept. 19, 1956 
Crude cottonseed oil, f.0.b. 
WOR ac ek pb tisin 0's o-cetee ss Maen es z 11%, n 
GOmtNeast 2... is eseessscess wees es DTM @I12n 
MOOR Vi caiped cots ceeds ae sts kee 11%&n 
Corn oil in tanks, f.o.b. mills .... 12pd 
Soybean oi], Decatur ........-.+:. 1ligpd 
Peanut oil, f.o.b. mills ...... ae 13n 
Coconut oil, f.o.b. Pacifie Coast ... 1144n 
Cottonseed foots: J E 
Midwest and West Coast ....... 1k%@ 1% 
WANG. i Mieticd wwee vias oles dete 1K@ 1% 
Wednesday, Sept. 19, 1956 
White domestic vegetable ........... Sones cae 
Yellow quarters ....... COT Rerie cub ea Re eaees 28 
Milk churned pastry .......... J, otae che all abe) ae 
Water churned pastry ........-.seeee. java ee 
Wednesday, Sept. 19, 1956 
Prime oleo stearine (slack barrels)....... 11% 


Rxtra oleo of] (drums) .... ccc ccs scees 17% 
Prime oleo oil (drums) 


n—nominal. a-—asked. b —-bid. pd.-—paid. 


SHORTENING, EDIB. OIL 

Shipments of shortening and edible 
oil in July totaled 267,096,000 Ibs., 
according to the Institute of Shorten- 
ing and Edible Oils. This was a drop 
from June shipments of 270,306,000 
Ibs. Of the July total, 90,989,000 Ibs. 
was shortening and 161,243,000 Ibs. 
was edible oil. 
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HIDES AND SKINS 





Limited trading of big packer hides 
up to early midweek—Inquiry for 
most selections at steady levels— 
Offerings of 50@52-lb. average small 
packer hides priced at 14%@15c 
went without early action—Calfskin, 
kipskin and sheepskin markets slow, 
but generally steady. 


CHICAGO 


PACKER HIDES: Several selec- 
tions of big packer hides were wanted 
on Monday of the new week, but 
bids at steady levels failed to draw 
out offerings, and no trading de- 
veloped during the day. 

The hide market was quiet again 
on Tuesday and, with the exception 
of a trade of a mixed pack of light 
and ex-light native steers at 16ce and 
19%2c, sales were lacking. Most trade 
sources attributed the inactivity to 
the strike threat against one of the 
major packers. Interest continued at 
steady levels for most selections on 
the hide list. Inquiry for heavy native 
cows, however, was not clearly de- 
fined. 

One selection on the hide list was 
traded early midweek, and South- 
western branded cows sold at 13c. 

On Thursday, a major packer sold 
St. Paul light native cow hides up 
’Mee at 16c. Several other selections 
sold steady. Heavy native steers sold 
at 14!2c and 15c, heavy native cows 
at 14c and 14'%c, branded steers at 
12c and llc, and branded cows at 
12%c and 13c. 

SMALL PACKER AND COUN- 
TRY HIDES: Action on small packer 
hides was slow to get started up to 
midweek. The 50-Ib. average were 
offered at 14%2c and 15e and poorer 
grades at 14c in the Midwest, but 
counter bids were difficult to locate. 
Although movement of the 60-Ib. 
average was equally slow, trade 
sources thought last week’s quotations 
of 12@12%%c toppy this week. In the 
country hide market, straight locker 
butchers averaging 50@52 Ibs, were 
quoted at lle and mixed hides at 
10@ 1042c, mostly on a nominal basis. 

CALFSKINS AND _ KIPSKINS: 
There was trading of Northern calf- 
skins late last week at lower levels, 
and heavies brought 50c¢ and lights 
sold at 42%c. No activity on either 
calf or kip occurred up to early mid- 
week of this week. 

SHEEPSKINS: Not much change 
on shearlings and fall clips this week, 
with quotations generally steady. No. 
1 shearlings were quoted at 2.50@ 


1956 





3.00, depending on quality of the lot 
involved. No. 2 shearlings were 
pegged at 1.75@1.90, and No. 3’s at 
.75@.85. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 


Sept. 19, 1956 1955 

Lyt. native steers ....16 @16%n 15%n 
Hvy. nat. steers ..14%@1in 15 @15% 
Ex. lgt. nat. steers ... .. ere re oe 
Butt-brand. steers .... 12n 12n 
Colorado steers ....... lin lin 
Hvy. Texas steers .... 12n 12n 
Light Texas steers.... SEEM. cds ones 
Ex. Igt. Texas steers . 17n 16n 
Heavy native cows ...14 @14%n 13%@14 
Light nat. cows ...... IwWa@lTiwmn 14 @14%n 
Branded cows ........ 12%@138n 1l4en 
Native bulls .......... 9% @10n 10 
Branded bulls ........ S44@ On 9n 
Calfskins: 

Northerns, 10/15 .... 50n 47% 

10 Ibe./down ....... 4244n n2M, 
Kips, Nor., nat., 15/25. 33140 27% 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ...12 @ 12%n 


o 914 @10n 
50) Ibs, 


error oere 14 @l4%n 11 @11%n 
SMALL PACKER SKINS 


Calfskins, all wts. ...34 @35n 35 @40n 
Kipskins, all wts. ...25  @26n 20° @21n 
SHEEPSKINS 


Packer shearlings: 





T0@T.T5 


N. Y. HIDE FUTURES 


FRIDAY, SEPT. 14, 1956 
Open High Low 





Oct. 13.35b 13.50 13.50 13 
Jan, ... 13.40b 9 13.55 13.55 13 
Apr. ... 13.60b onen O60 13.72 
July ... 13.70b akaed — 13.87 
Oct. ... 13.80b 14.01 14.00 14 
Jan, ... 13.85b mee aoa 14 





Sales: 29 lots. 


MONDAY, SEPT. 17, 1956 


13.40b 13.50 13.50 13.50 
. 13.40b eae wake 13.45b- nda 
13.60b xed pee 13.72b- 85a 
. 13.80b ore ecw 13.82b-14.00a 
14.C0b 14.20 14.20 14.10b 20a 
14.15b 14.25 14.25 14.25b 40a 


43 lots, 
TUESDAY, SEPT. 18, 1956 


Oct. ... 13.40b 13.45 13.40 13.35b 45a 
Jan, ... 13.40b ‘cel Seas 13.35b- 50a 
Apr. ... 13.60b 13.70 13.70 13.60b- Tha 
July ... 13.75b reels akc 13.75b- 90a 
Oct. ... 14.00b 14.00 14.00 13.90b-14.05a 
Jan. ... 14,00b Pe ale 14.00b- 20a 


Sales: 16 lots. 
WEDNESDAY, SEPT. 19, 1956 


13.30b- Ha 
é 50a 
70a 
Sa 
Oa 
20a 


13.65 13.65 





THURSDAY, SEPT. 20, 1956 








Oct 13.40b 13.65 13.40 39a 
Jan, ... 13.40b 13.60 13.45 50a 
Apr .. 13.65b eae nhc 1 65a 
July ... 13.75b wed Pos 1 8On 
Oct --+ 13.93b eae nae 1 -14.00a 
Jan. ... 13.80b 1 -14.15a 


Sales: 88 lots. 


Cold Storage Hide Stocks 


Stocks of hides and pelts in cold 
storage on August 31 totaled 64,754,- 
000 Ibs. compared with 64,772,000 
Ibs. a month earlier and 84,941,000 
lbs. at the close of August of last 
year, Current hide stocks were below 
the five-year 1951-55 average of 69,- 
665,000 Ibs. 
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UNIFORMITY! QUALITY! PURITY! 


USE OUR 
PREMIUM QUALITY FLAKES 
FOR 





SUPERIOR FINISHED PRODUCTS 
« 


REDUCE REFRIGERATION NEEDS 
° 


INCREASE UNIFORMITY AND 
FLAVOR 





DGDORIZED 





— 


FULLY DEODORIZED and HYDROGENATED! 
Samples Sent On Request 


Bulk shipments of Vegetable Oil © Oleo-Oil @ Oleo-Stock and Hydro- 
Lard. Shipped via our fleets of Stainless Steel Tank Trailers. Flakes packed 
in —— — waterproof bags. Bulk shipments arranged on daily or 
weekly basis. 


SHORTENING CORP. OF AMERICA, INC. 


U. S. GOV'T INSP. EST. 1039 
542 Henderson Street * Jersey City, New Jersey 
JERSEY CITY: Telephone JOurnal Square 2-3232 


For quotations call < JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-7778 








Pep-Up Sales 


and Boost 
Your Profits Tastier sausage, loaves and specialties 
with result in livelier demand . . . and a 


CAINCO provides the answer to all 

your season problems by offering 

BOTH Soluble and Natural Spice 
Seasonings. 

i CAINCO Soluble Seasonings are 

proven sales-getters and profit-makers 

- give sausage, 

Cainco Seasonings Satisfy! Loaves and specialty 

é products a taste ap- 

peal that pays big dividends . . . as- 

sure absolute uniformity batch after 


batch! 


CAINCO Natural Spice Seasonings 
are perfectly blended to suit your 
most discriminating requirements . . 
give your products a high-quality ap- 
peal that wins new customers and 
influences sales-repeats. Make the 


a] logical switch now to CAINCO! 


CAINCO 


5 
i 
i 
| realthier all-around sales picture! 
i 
SEASONINGS J 

















CAINCO, INC. 


Exciusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 


SUperior 7-3611 
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Your Dependable Source for 
DRESSED BEEF 


WIMP PACKING COMPANY 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


Phone: YArds 7-6565 


O. W. Moon—Carload Lots 
H. King—Carcass Sales, Beef Cuts 
A. Dust, Jr.—Beef Offal, Boneless Beef 








WIMP PACKING COMPANY 


1119-27 West 47th Place e Chicago 9, Ill. 


U. S. Government Inspected Establishment 791 





Subsidiary of RUSSELL PACKING CO. 
Pork Packers 


Normal Ave. at 40th St. Phone BOulevard 8-1200 








be SRO Cee Maas 









inname... 
high grade in fact! 


traders, at all points, in product of 
in all selections and grades, 
quantities. We would welcome 


{ working with you. 


Regular 


proven quality 
in commercial 
the opportunity © 





HYGRADE FOOD PRODUCTS CORP. 
EXECUTIVE OFFICES: 2811 ee i 
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LIVESTOCK MARKETS ...Weekly Review 





Cattle Kill Short Of 
August Record; Hogs 
Set New Month Mark 


smaller increase compared with the 
August 1955 kill of 1,238,680 head. 
Slaughter of ovines for the year 
numbered 9,420,739 compared with 




































SALABLE LIVESTOCK AT 
12 MARKETS IN AUGUST 


CATTLE 
Aug., 1956 Aug., 1955 



























the 1955 kill of 9,475,053 for the pret + a Ko 
January-August period. OS a anoles Sa 55,227 
, : : Fort Worth ............ 85,706 
Livestock slaughter under federal Indianapolis ‘) 405110 
: e P Ms : po eee 126,915 
inspection in August resulted in a Oklahoma City ......... 97,864 
reshuflle in standings, as cattle failed FEDERALLY INSPECTED ee re 
to maintain their record-breaking ways SLAUGHTER St. Louis NSY ......... 186,754 
and kill of hogs established a new CATTLE sig |” eRe 94/815 
€ . a ” 
high for the month. Eight-month TUNERS oo cases 1,696,893 Totals ....... ve eee -1,187,414 1,2% 
: ¢ 3 February ....-------- 1,483,530 
totals revealed that cattle slaughter oot lla ale aie igen ans ‘neni 
was still maintaining its edge over April oo... ee ee eens ees 1,544,084 Oe ae 6.614 
last year because of an advantage 1,678,557 son no al ; 5,486 
a, . : . > y 27, 85s . cptees 615 
gained earlier, while this year’s edge RUWURE ccf oes o cokes 1,773,867 te A og ites 
in hog slaughter was whittled down. | a 2 gla a lei Be! Kansas City 16,046 
aR b ‘ P Pata a eye ee ee a ~ Oklahoma City 9,362 
Cattle slaughter in August, while November .....+.+0046 seers 1,661,680 po aa al 1 8.611 
é ECCI lve eC ela we uc ates 1,617,280 7 2 * . 

. z x . 7 were 867 St. Joseph 7,675 
reaching the year’s high of 1,773,867 CALVES St. Louis N 34! 23525 
head, ran second to the all-time 1956 1955 Sioux City ....... i iit? 

F “OR = 1 1 Sanaa Uo) kiowereens 601,938 563,468 SB. BU. PAUL oo. sess eeee <5, 408 28,687 
August high of 1,796,589  heac February .........0.. 586,003 517,039 Totals ; : 

. ee a prema s Maver 005.. cree: 646,706 659/555 als 
established last vear. For the year so pone Ghali teats et pg San nis 
far, inspected packers killed a total | AR 606,130 HOGS 

i. é P  Ceneines es bees we oo Ti eile . . 
of 13,117,173 cattle for a consider- July ctesseeseeeetees 600.657 Chicago esses eeeeeees 173,064 
2 Py PE a a aait a.cC os COR Tee 4 40=—.«- SB I ee Aes esas ie ry 
; q 3 ae ee Ee 2 y _ chit . IY net 6 cvsaancesces 3 11,440 
able margin wen last year’s slaughter Ree oh ees eho ns ~ Fort Worth .....2..0.2; 17,202 13,781 
of 12,332,147 head. Cs 127.788 Indianapolis 62.60.00... 240,316 260.494 
oy ines va 399" Pe Pe 8, 39, 
Slaughter of calves at 690,769 head December ....-..-.00+ esses 632,647 Oklahoma City 2.222222; 16,768 14,799 
: é Oia cdessiee seks 211425 3 
in August numbered the largest for _— ggg EE 121,425 140,126 
7 b eo , TR Ron, January 5,518,937 St. Louis 240,329 206,927 
the month since the 756,000 head ies 4,637,846 Sioux City 78,767 95.486 
count in 1943 and compared with 32 5,401,105 Se Ros Pais oaca sh 189,575 200,642 
645,579 killed during the month, last "87 4°164/338 MOPAR eo oiscchle ea 1,277,950 1,332,215 
¢ > 4° 327 3,713,130 
year. It was also the largest month’s 3'428'043 nl Se ; 
' hues this vour MEMUBE face ncacesecs 4,559,479 4,474,888 a Ane 2a 
kill of the young bovines this year. est snansiaeees 0008, Lpvige Gliese: 5. fscae cess 30,881 26,322 
; ‘ F ; Ree ees Genes 6144-01 GUCtATE © a5 co v550 cess , x 
The eight-month count for this year Gctober o....serereves seen, 6,144,009 os a lll ae ae Br 10.881 
” ve .- Sra ee roe - ° ° , . 
ee ¢ - 3 are. n ‘Tina’ sa 7204 Akh WORE “WORE ka vciscaccs 55,820 27,872 
was 4,940,826 he ad compared with December ....---+se0e+  eeeeee 7,324,456 ERGIAMOADOU 66 6c bcc acccce 20'580 23,419 
4 729,127 last vear. SHEEP AND LAMBS WI GEE vane ose ca cs 41,488 25,895 
, / gtk 1956 1955 Oklahoma City ......... 7,539 7,128 
Hog slaughter, beginning its sea- Maine. 2! oa 1,329,048 1,223,337 + sige > a EG-eie Cae Gh adele s Sane Bg 
. ee Cd 7e .y 3.178 567 St. Joseph ........ coes ho ee ‘ 
sonal rise, numbered 4,559,479 head on gill “Paieeie 1244190 St. Louis NSY ........ 82/148 29/940 
Reet we ‘ ae 2 : pes ialllalatale "129/286 ny ee Cee eee 22,718 26,157 
for a new high for the month and ae te a ee jae a gene es 26°543 29907 
; red ; ‘latively smé sai er Baer <5. , toa 3.798 ,205,300 ; es aos 
showed a relatively small gain over J dune 00.00.00 1088708 130.900 | neta ecco wine en.T6t 
4,474,888 in August last vear. Slaugh- YE SS A Oe is 1,268,476 1,238,680 

r . ' ! = DINO SS co reese Cwe) keen 1,344,466 

ter of animals for the year through ) keel stem te aay rng 

aaa 9 165.495 he: Nivenitar cic sec dee BUFFALO LIVESTOCK 
August numbered 42,165,495 head, DOCGMDCE 2 sicdiewcne>'. chwnas 
or just short of 15 per cent larger than EIGHT-MONTH TOTALS Receipts at Buffalo, N. Y., in Aug., 

~ ¢ a aide - mr Ka . 

the 35,900,392 last year. poe Pe i pe 1956, as reported by the USDA: 
Slaughter of sheep and lambs at EOE sinc nokarinens 1:910:826 4.729.127 Cattle Calves Hogs Sheep 
¢ i _ : ied ¢ arate HOGS «2-00 esse eee ++. 42,165,495 — 35,900,392 Total receipts ....14,606 4,758 4,929 21,242 
1,268,476 head showed a moderate SUGUI « 103 ccieeeeeoe es 9,420,739 9,475,053 Shipments ....... 7.406 "201-1925 15.118 
gain over slaughter in July, but a Local slaughter .. 7,200 4,557 8,004 6.224 
| 
No One (Else) 
Carlots Barrel Lots 


OFFAL 


CHICAGO 








DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 


BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 


JACKSON, MISS. 
JONESBORO ARK. 


ST. PAUL 
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CHATTANOOGA, TENN. 


INDIANAPOLIS, IND. 


Gives So Much (Service): 
For So Little (Cost) 


LAFAYETTE, IND. 
LOUISVILLE. KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


Livestock Buyin’ 
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Tennessee De-emphasizes 
Prime Steer for Choice 


In the light of the rapidly-growing 
trend to consumer preference for lean 
meat, the well-rounded or Prime 
cattle appear likely to lose out as po- 
tential winners in future fat cattle 
shows and on the market as top 
sellers. Plans are under way in Ten- 
nessee to de-emphasize the highly- 
finished steer and to place more im- 
portance on conformity and _ ordin- 
ary Choice grade animals of lighter 
weight in show ring competition and 
on the market. 


Livestock educational programs in 
the state are being geared to the new 
idea of teaching young people en- 
gaged in preparing livestock for 
show competition or for market by 
economical means and not on con- 
centrating their efforts to produce 
an over-fat type of steer. 

The Choice grade of cattle, voca- 
tional agriculture students are being 
taught, is the kind which yields meat 
with the broadest consumer prefer- 
ence. 

In recent Tennessee studies con- 
ducted by educational institutions in- 
terested in advancing the livestock 


KOCH Stunning Pistol 





SAFER 


SuER 
- HUMANE Jag 


BOOSTS 
PROFITS 


AVOID COSTLY LOSSES! 


Stop “Clotted Carcass" and "Dark 
Cutters" by Using this Faster, Better 


Stunning Method. 


Prevent down-grading that results from old- 
fashioned hammer knocking. Get a smoother, 


captive-bolt pisto!: 
—Used by the most 








—35,000 in service 


—Proved by 30 years 
of increasing popularity 


more economical operation, too, by switching 


to the progressive Koch ‘“Cash-X” stunning 


method. 


Thorough Bleeding ... Relaxed, Tender Meat 


Bolt goes 11/2 inches, just far enough to cause 
instant, sure unconsciousness. Lungs and heart 
go on working to pump out all blood after 
+ quickest, more thorough bleed- 
ing ever. Relaxed animals have no muscle 
cramps or spasms either. Thoroughly bled 
meat looks better, keeps better and sells better. 


sticking . . 


WRITE FOR FULL INFORMATION AND PRICE: 


EASY TO USE! 


The Koch “Cash-X” pistol is sim- 
ple to use, light weight. Easy for 
any operator to get sure results, 
everytime. Operator doesn’t tire or 
become inaccurate. Bolt, driven by 
special blank cartridge, is stopped 
at just the right point by com- 
pressed air and returned to start- 
ing position. No recoil, no misses. 
One shot does it! 


OR SEE IT AT BOOTH +6 A.M.I. CONVENTION 


WAOAONAGWNT 2518 Holmes St. 
ad SUPPLIES Phone Victor 2-2788 
Kansas City 8, Mo. 
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The famous CASH-X 


progressive packers 





industry, from animal production to 
merchandising of the finished prod- 
uct, and during discussions with 
packers and retail meat store opera- 
tors, researchers found reports of a 
very smal] demand for Prime cattle 
and for the meat from such animals, 

The Tennessee studies revealed 
that the Choice grade steer more 
readily meets present-day demands 
as the source for meat of desirable fla- 
vor, texture and nutritional require- 
ments. Such an animal costs less to 
prepare for exhibition and for market 
than the Prime grade steer, and in- 
formation on the production of such 
cattle will be circulated among pro- 
ducers. 

The same general idea is being 
stressed in the case of swine produc- 
tion, with meat-type as the goal. 


Much Protein Does Not Hike 
Hog Gains, Minn. Tests Show 


Feed with a high protein content 
—more than 14 per cent—doesn’t make 
hogs grow any faster, or improve the 
carcass quality, Minnesota research- 
ers told those attending the 17th an- 
nual Animal Nutrition Short Course 
meeting in St. Paul recently. 

Hogs that received 14 per cent 
protein until they weighed 125 lbs. 
and 11 per cent protein from 125 
Ibs. to market weight produced as 
rapid and efficient gains as those 
that received 18 per cent protein up 
to 125 Ibs. and 15 per cent from 
then to market. 

Average dressing percentage was 
practically the same for pigs on both 
protein levels. 

The tests also showed the impor- 
tance of breeding on carcass quality. 
In the experiments, Duroc-Yorkshire 
crossbreds and Duroc-Poland China 
crosses produced excellent carcasses 
on both the high and low protein 
levels. Carcasses from Chester 
White-Yorkshire crossbreds and Ches- 
ter White-Duroc crosses were too fat. 

Robert Grummer, University of 
Wisconsin, told the conference that 
limited feeding can increase the size 
of litters from gilts. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in July, seven 
months 1956-55, as reported by the 
U. S. Department of Agriculture 
(00’s omitted in month totals): 


State Cattle Calves Hogs Sheep 

"D6 5 '56 "55 56 55 4°56 '55 
Ala. ... 19.0 22.0 10.2 9.2 48.0 40.0 0.1 
Fla 33.0 31.0 16.0 13.5 26.0 22.0 0.1 
Ga, ... 39.0 480 14.6 20.0 113.0 82.0 0.1 
Totals.. 91.0 101.0 40.8 42.7 187.0 144.0 0.3 
Jan.-July, 


1956 .. 623,000 221,100 1,824,000 1,600 
Jan.-July, 
955 


5 .. 678,000 233,000 1,469,000 800 
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DURING A.M.1. CONVENTION 


WE WELCOME YOU 





TO OUR HOSPITALITY SUITE 
942-944-946-W 
AT THE 
PALMER HOUSE 
SEPT, 28 TO OCT. 2 


JOIN US FOR A BIT OF REST 
AND RELAXATION. 


INDEPENDENT CASING CORP. 


NEW YORK ® CHICAGO 

















SEE the 
PAK-N-WAY 


(PATENTS PENDING) 


¥ SETS UP CORNER-LOCKED CARTONS 


mf Prints as it sets up folder style cartons with corner flaps 





BOOTH NO. 37 AMI CONVENTION 








Also see: IMPRO —semi-automatically prints vac- 
pouches, casings, cartons, etc. 


STAM-KAN—prints ingredient phrases on lithographed 
luncheon meat cans. 


IF YOU HAVE A "'TOUGH"' PROBLEM . . . we'll help you solve 


it. We specialize in engineering, developing and building special 
equipment for the meat industry. 


OSTER TOOL & DIE CORP. 


5234 W. 26th Street © TOwn Hall 3-2418 © Chicago 50, Ill. 
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THINGS 
WILL 
HAPPEN IN 
ROOM 


B4 





Visit Staley’s 
Hospitality Room 


at the American Meat Institute Convention 
Sept. 28 thru Oct. 2, Palmer House, Chicago 


You’ll like your visit with us. Staley’s hospitality, 
like Staley’s service, goes all out to satisfy your 
needs. Quite a few zesty new ideas await you. 
For Staley’s meat specialists have developed 
some profitable techniques for building brand 
preference through better flavor. Come on up to 
Room 824 and find out about them. We’ll see you 


there. 


A. E. Staley Mfg. Co., Decatur, Ill. 


Manufacturers of 


® 


991+% PURE MONOSODIUM GLUTAMATE 
| 
_@ HVP 


@ Corn Syrup Solids 
© Soy Products 








Congratulations 
to the 
American 
Meat Institute 
on their 
Golden 
Anniversary 
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PACKERS’ 
-PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, September 15, 1956, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 12,182 hogs; Shippers, 
10,030 hogs; and Others, 22,012 
hogs. 
Totals: 26,924 cattle, 893 calves, 
44,224 hogs, and 4,463 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 3,348 1,273 2,281 2,160 
4,35 





Swift .. 4,072 1,259 2,844 
Wilson . 1,618 cn. iow 
Butchers. 8,435 282 i one 
Others . 1,684 eos 1,956 269 


Totals. 19, 157 “2,814 14,162 B,273 


OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ... 7,566 4,114 2,244 
Cudahy ... 4,865 5,584 1,806 
ot ee 5,551 7,087 8,310 
Wilson .... 3,942 4,313 1,166 
Am. Stores. 619 et 
Cornhusker, 1,423 
Cre... 896 
Neb. Beef.. 733 
Hagle ..... 249 
Gr. Omaha. 1,146 
Bath §...ve 5,180 
Kingan ... 1,009 
Omaha ... 730 ee 
Others .... 549 10,330 
mea os se . 
Totals ..30,557 31,428 8,526 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 3,610 1,444 11,686 2 wee 
Swift .. 5,880 3,169 17,670 2,952 
Hunter . 1,364 ‘. 6.314 
Heil ... ‘ eos 62,040 
Krey .. see oe 4,768 





Totals.10,854 4,613 45,468 5.515 


8ST. JOSEPH 
Cattle Calves Hogs Bheep 
Swift .. 3,749 705 12,446 2,277 
Armour... 4,366 332 4,768 2 .276 
Others 985 60 3,169 





Totals*14,099 1,097 20,883 4,553 

*Do not include 63 cattle, 117 
calves, 4,990 hogs and 5,963 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour,, 3,162 11 4,215 2,721 
S.C. Dr. 
Beef . 3,684 <a oss hae 
Swift .. 3,068 -.. 4,513 2,359 
Butchers. 977 22 


Others . 8,262 12,356 887 


Totals.19,153 18 21,106 5.967 
WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 2,297 1,081 3,279 

Kansas 855 A iets 





Dunn Sine 

Dold 1,205 
Sunflower $9 
Pioneer 

Oxcel .. 

Armour. . 

Swift .. Ors see eae 531 
Others . 2,189 or 219 1,015 


Totals. 6,196 1,031 4,703 1,973 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour. , ‘an 3 724 1,043 634 


Wilson . 4,456 1,240 1,381 649 
Others . 3,421 1,687 190 





Totals*11,660 8,651 2,614 1,283 

*Do not include 2,359 cattle, 179 
calves, 8,739 hogs and 6,440 sheep 
direct’ to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour. . 185 10 210 
Cudahy a. hak ans Pe 
Swift .. 535 28 hon 22 
Wilson . 107 Mise oes eos 
Com'l .. 1,628 o's oon 9 
Ideal .. 1,020 2 


Atlas .. 982 ssa we 

United .. 603 4 190 
Goldring. 3873 seis 

Gr. West. 321 — ae ran 
Others . 2,643 533 830 50 


Totals 8,347 577 1,230 81 


102 





DENVER 
Cattle Calves Hogs Sheep 
Armour., 1,912 61 ce 4B, tGu 
Swift .. 1,030 118 2,663 6,987 
Cudahy . 1,092 102 5,188 228 
Wilson . 628 ine ... 16,619 
Others . 8,773 2,113 3,062 653 








Totals 13,435 2,394 10,863 38,268 


CINCINNATI 

Cattle Calves Hogs Sheep 

Gall . oe ay 427 
Schlachter 22: 50 an nie 
Others. 5,281 1,182 18,443 1,886 





Totals “5,554 1,232 18,443 2,313 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour... 4,671 2,744 12,727 sail 
Sartusch 1,333 os eee 
Rifkin . 1,062 28 
Superior. 2,633 ines jo mies eee 
Swift .. 5.076 2,282 13,186 2,665 
Others . 4,207 2,215 10,348 409 


Totals 18,982 7,269 36,261 5,851 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour... 2.054 2,024 1,621 3,104 
Swift .. 2.845 2.291 1,831 4,079 
Morrell . 1,260 13 oes : 
City . 422 


Rosenthal 172 "32 ee 269 
Totals “6,753 5,290 8.452 7,452 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Sept. 15 week 1955 

Cattle ...191,671 160.965 196,172 

Hogs ....254,287 251,752 241.326 

Sheep 1... 91,518 69.680 84.258 

CORN BELT DIRECT 
TRADING 
Des Moines, Sept. 19— 

Prices at the ten concen- 

tration yards in Iowa and 

Minnesota were quoted by 

the USDA as follows: 

Barrows, gilts, U.S. No. 1-3: 


120-100 The. 2.000005 $12.25@14.50 
ee ae a re 14.25@15.90 








240-2 oO) er -85@15.90 
70-380 Ibs. ........ 14.50@15.55 


icone U.S. No. 1-3: 


270/320 Ibs. ........ 14.50@15.50 
3°0-400 Ths. .....0.. 13.75@15.00 
tee ne di 12.00@14.00 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 


as follows: 


This Last Last 
week week year 
est. actual actual 





Sept. 13... 58.500 58,500 62.000 
Sept. 14... 66,000 61.500 56.006 
Sept. 15... 48.500 50 48.500 
Sept. 17 .. 69.000 74,000 
Sept. 18 .. 65,500 46,000 
Sept. 19 .. 65,000 82.000 54,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Sept. 19 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr... .$24.00@30.00 


Steers, good ....... 18.50@ 23.00 
Heifers, choice .... 22.00@25.00 
Cows, util. & com’l. 10. 00@ 12.00 
Cows, can, & cut.... 7.50@10.00 
Bulls, util. & com’l. 12.50@14.00 
Bulls, good (beef)... 12.00@12.50 
VEALERS: 

Choice & prime 

Good & choice .. 
Calves, gd. & ch. 


22.00@24.00 
. 20.00@22.00 
. 15.00@17.00 








HOGS: 
U.S. 1-3, 120/160 ... 12.50@14.50 
hy 1-3, 160/180 ... 14.50@16.00 
U.S. 1-3, 180/2C0 ... 16.00@16.50 
U.S. 1-3, 200/220 ... 16.10@16.56 
U.S. 1-3, 220/240 ... 16.25@16.50 
U.S. 1-3, 240/270 ... 16.00@16.50 
U.S. 1-3, 270/300 ... 15.75@16.25 
Sows, U.S. No. 1- 3, 
SOO FOOO x 0'5 5,0 dane 14.75@16.00 
LAMBS: 


Choice & prime .... 


19.00@20.50 
Good & choice 


- 17.00@19.00 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Sept. 15, 1956 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 

















Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Area! .. 13,571 14,979 62,434 53,711 

Baltimore, Philadelphia ....... 9,364 1,389 33,389 3,136 
Cin., Cleve., Detroit, 

Pear 9,418 27,711 14.385 
OE oi oss 6s s.ce veeaes 27.766 yn! 61. 1 #0 10.677 
St. Pau Wis. ATGas. 2... ici 32, 650 22 89,52! 13.995 
a | eer rie 19,879 10,075 
ee erry eee 14.434 
ee Eee 2 10,039 
Iowa-So. Minnesota* .. ae 14. 166 329,022 88,297 
Louisville, Evansville, Nashville 

PED Kh d cease dcacsctes 13,37 5B 48,193 
Georgia-Alabama Area® ....... 28,523 
St. Joseph, Wichita, Okla. City. 14,430 
Ft. Worth, Dallas, San Antonio. 12,908 
Denver, Ogden, Salt Lake City.. 19, 302 40. 435 
Los Angeles, San. Fran. Areas®, 27,971 29,692 
Portland, Seattle, Spokane .... R4 120 6.806 

GRAND TOTALS ........ 3 273.000 

Totals, previous week ‘Se 218.790 

Totals, same week, 1955 288,069 


Includes Brooklyn, Newark and 
St. Paul, Newport, Minn., 








Jersey City. *Includes St. Paul, So. 
and Madison, Milwaukee, Green Bay, Wis. 


3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Lonis, 
Mo. ‘Includes Cedar Rapids. Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Sioux City, Towa, and Albert 
Lee, Austin, Minn. ®5Includes Birmingham, Dothan, Montgomery, Ala., 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®In- 
cludes Los ‘Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended September 8 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 


as follows: 













GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1955 1956 1955 
Toronto ....$21.74 $19.74 $23.83 $23. 00 $22.00 7 os 
Montreal ... 21.00 iia 21.70 f 18. 90 
Winnipeg ... 21.00 19.00 3.88 18.00 is16 
Calgary .... 20.04 18.63 17.55 17.60 
Edmonton .. 20.00 19.25 15 18.00 17.50 
Lethbridge . 19.00 18.60 Fee 16.75 
Pr. Albert... 19.00 18.50 18,25 16.50 16.25 
. 19.00 18.00 16.00 16.50 
. 20.75 19.00 16.75 16.50 
19.78 18.35 16.70 es 
Vancouver .. 19.70 eee ee 





*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended September 14: 


Week ended September 14 
Week previous (five days) 
Corresponding week last year 


Cattle Calves Hogs 
3,615 1,434 16,615 
3,051 1,566 14,863 
4,216 1,479 12,399 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, 
Sept. 19 were as follows: 


CATTLE: 
Steers, choice 
Steers, gd. & ch. 
Heifers, choice 
Cows, util. & com’l. 9.50@12.50 
Cows, can, & cut.... 7.00@ 9.00 
Bulls, util. & com’l. 11.00@13,.00 


VEALERS: 


Good & choice ..... 16.00@19.00 
Calves, gd. & ch... 14.00@16.50 


. .$24.00@27.25 
19.00@2 
. 24.00@2 








HOGS: 
U.S. 1-3, 180/200 ... 15.50@16.50 
U.S. 1-3, 200/220 ... 16.00@16.85 
U.S. 1-3, 220/240 ... 16.00@16.60 
U.S. 1-3, 240/270 ... 16.00@16.50 
Sows, U.S. No. 1-3 
270/860 ........-- 15.25@16.25 
LAMBS: 


Cheice & prime .... 19.00@20.00 
Good & choice - 18.00@19.00 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, Sept. 
19 were as follows: 

CATTLE: Cwt. 

Steers, prime . .$29.00@31.00 

Steers, choice 5.00@30.50 


Steers, good ....... 8.50@26.00 
Steers, standard . 16.50@19.00 










Heifers, prime ..... None qtd, 
Heifers, choice .... 21.50@26.00 
Cows, util. & com'l. 10.00@14.00 
Cows, can. & cut. .. 8.50@10.00 
Bulls, util. & com’l. 11.50@13.00 
Bulls, good (beef).. None qtd. 
HOGS: 
U.S. 1-3, 180/200 ... 15.25@16.! 
U.S. 1-8, 200/220 ... 16.00@1 
U.S. 1-3, 220/240 ... 16.25@16. 
U.S. 1-3, 240/270 ... 16.00@16. 
U.S. 1-3. 270/300 ... 15.75@16.2: 
Sews, U.S. No. 1-3, 
ROUFOGU - ds ecceerns 15.25@16.00 
LAMBS: 


Choice & prime 
Good & choice 


-. 19.50@20.50 
sane 19.00@19.50 
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Chica: 
Kan. 
Omah 
E. St. 
St. J 
Sioux 
Wiehi 
New 
Jer 
Okla, 
Cineil 
Denve 
m. x 
Milw: 


Tot 


Chica 
Kan, 
Omal 
E. St 
ess 
Sioux 
Wich 
New 

Jer 
Okla. 
Cinci 
Deny 
St. I 
Milw 


To 


Siow 
WwW ick 


slau 


I 
live 
we 


We: 
Eas 











in 
red 
mal 
ure 


17.60 
17.50 


16. 25 
16.50 
16.50 


ock- 
‘ton, 
dur- 


Hogs 

16,615 
14,863 
12,399 


ES 


ioux 
sept. 


i. 
231.00 
230.50 
226.00 
019.00 
qtd. 

? 26.00 
14.00 
010.00 
@13.00 
qtd. 


@16.! 
16.2: 
7 1¢ 
@16 
@16.25 






@16.00 


@20.50 
@19.50 


1956 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


AL PROVISIONER, showing the 
number of livestock slaughtered at 





















13 centers for the week ended 
Sept. 15, 1956, compared: 
CATTLE 
Week Cor 
ended Prey. Week 
Sept. 15 Week 1955 
Chicagot ... 26,924 19,338 28,649 
Kan. Cityt . 21,971 16,825 21,279 
Omaha*t ... 31,622 24,973 34,601 
E. St. Louist 15,467 11,745 13,625 
St. Josepht . 13,369 13,214 13,672 
Sioux Cityt. 11,527 11, 12,087 
Wichita*t 6,560 5,955 6,566 
New York & 

Jer. City+. 18,571 6,772 13,859 
Okla, City. 17,849 12,826 12,166 
Cineinnati§ . 5,564 4,606 6,601 
Denvert .- 15,924 12,359 16,884 
St. Pault .. 14,775 16, 18,633 
Milwaukeef . 3,821 3,155 4,214 

Totals . 198,944 161,634 202,836 

HOGS 

Chicagot . 34,194 30,0386 387,444 
Kan, Cityt. 14,162 13,879 11,159 
Omaha*t . 49,848 39,479 50,335 
E. St. Louist 45,468 39, 279 30,607 
St. Josepht. 22,204 361 25,015 
Sioux Cityt. 18,250 12°48 18,031 
Wichitat . 11,658 10,090 10,004 
New York & 

Jer. City?. 62,434 59,849 
Okla. City*} 11,353 12,018 
Cincinnati§ . 17,146 17,004 
Denvert ... 9,196 8.342 
St. Paulf .. 25,913 43, “345 
Milwaukeet . 4,2: 5,080 

Totals .. .321,067 298,671 327,228 

SHEEP 

Chicagot 4, 463 4,301 7,340 
Kan. City}. 5,3 3,682 3,721 
Omaha*t . 14 7,316 14,642 
E. St. Louist 5, 5,391 5,212 
St. Josepht . 10,406 11,224 8,112 
Sioux Cityt. 2,904 1,964 1,977 
Wichita*t .. =“ 733 one 
New York & 

Jer, City? 53,711 33,840 
Okla. City*t 7,723 2,885 
Cincinnati§ 982 285 
Denvert 26,154 24,883 
St. Paulf... 5,442 4,689 
Milwaukeet . 1,756 480 


Totals .138,387 101,673 141,036 
*Cattle and calves, 
+Federally inspected 

including directs. 
{Stockyards sales for local slaugh- 

ter. §Stockyards receipts for local 

Slaughter, including directs, 


slaughter, 


CANADIAN KILL 
slaughter of 
for 


Inspected 
livestock in Canada 
week ended Sept. 8: 


CATTLE 
Week 
ended Same 
Sept. 8 week 
1956 1955 
Western Canada... 17,599 13.667 
Eastern Canada .. 16,101 16,669 
Totals .....+..- 33,700 30,336 
HOGS 
Western Canada... 33,789 2, 838 
Eastern Canada... 52,718 53,153 
Vl 86,507 85,992 
All hog carcasses 
Co Rae 94,528 93,580 
SHEEP 
Western Canada... 4,896 5,035 
Eastern Canada... 10,351 9,706 
OLMIS vids 46s 15,247 14,741 


NEW YORK RECEIPTS 
Receipts of livestock 
Jersey City and 4lst  st., 
New York market for week 

ended Sept. 15: 


Cattle Calves Hogs* Sheep 


Salable 182 39 


Total (incl. 


directs)..4,838 3,768 24,679 26,569 
Prey. week: 
Salable .. 129 27 ae 34 


Total (inel. 
directs). .3,213 3,162 19,1038 12,736 


*Ineluding hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 

Sept. 12. 2,712 728 10,100 2,448 
Sept. 14. 3,635 244 5,468 807 
Sept. 15. 740 66 3,922 1,550 
Sept. 17.21,169 463 10,314 4,889 
Sept. 18. 5,500 30) 13,500 3,100 
Sept. 19.13,000 300 12, 2, 
*Week so 

far ..39,669 1,063 35,814 9,989 
Wk. ago.49,879 1,043 37,925 9,951 
Yr. ago.43,889 1,671 35,492 6,275 
2 years 

ago ..43,694 1,587 40,758 7,679 


*Including 473 cattle, 7,055 hogs 
and 1,8 


346 sheep direct to packers. 


SHIPMENTS 
Sept. 13. 4,025 54 2,360 620 
Sept. 14. 3,244 198 1,814 229 


Sept. 15. 1,941 oes wae 10 
Sept. 17. > 1,026 909 





Sept. 18. 7, “000 2,000 200 
Sept. 19. 5,000 2,000 500 
Week so 

far . .16,692 ... 5,926 1,600 
Wk. ago.20,130 144 5,853 1,377 
Yr. ago.18,034 172 4,086 308 


2 years 


ago ..16,413 131 2,189 2,263 
SEPTEMBER RECEIPTS 
1956 1955 
CC ere 132,999 125,114 
Calves .....06: 5,814 9,188 
BN wp acutiaee 151,453 121,017 
GOOEY édec.ccds 43,716 31,521 


SEPTEMBER ne 
1956 55 





57, 168 
17,743 
5,500 


CHICAGO HOG PURCHASES 





Supplies of hogs purchased at 
Chicago, week ended Wednesday, 
September 19: 

Week Week 

ended ended 

Sept. 19 Sept. 12 

Packers’ purch. .. 32,559 36,464 
Shippers’ purch, 9,847 10,963 
PORE csp iceased 42,406 47,427 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Sept. 14, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 408,000 444,000 249,000 
Previous 

week 314,000 419,000 199,000 
Same wk. 

1955 378,000 442,000 217,000 
1956 to 


date 10,902,000 17,193,000 6,013,000 
1955 


oO 
date 10,431,000 14,983,000 6,001,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept. 13: 


Cattle Calves Hogs Sheep 
Los Ang.. 9,100 1,200 1,350 25 
N. P’tland 4,200 785 1,900 5,150 


San Fran.. 1,300 240 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada in Aug- 
ust, 1956-55 compared, as 
reported by the Dominion 
Department of Agriculture: 


750 3,080 


Aug. Aug. 
1956 1955 
Numbe Number 
es ee 147,117 135,892 
Oelves ccccces 68,530 62,078 
WRG cwnksen 352,178 343,438 
BROGW isias tess 54,618 55,355 


Average dressed weights 
of livestock slaughtered in 
the two months were (Ibs.): 





Aug. 

1955 

Cattle 498.2 
Calves 136.3 
Hogs 163.6 
Sheep 41.7 


1956 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 18, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


U.S. No. 1-3: 
120-140 
140-160 
160-180 
180-200 


Ibs... 
Ibs. . 
Ibs. . 







200-220 Ibs... 
220-240 Ibs.. 
240-270 Ibs.. 
270-300 Ibs.. 
300-330 Ibs.. 
330-360 Ibs.. 


Medium: 


160-220 Ibs.. 
SOWS: 

U.S. No.1-3: 

180-270 Ibs.. 

270-300 Ibs.. 

300-330 Ibs... 


330-360 Ibs... 
360-400 Ibs... 
400-450 Ibs... 
450-550 = Ibs.. 





Ibs. .$12.75-14.50 


5.50 


None qtd. 
None oe 


5.25-16.10 $15.00-15 


>. 
16.00-16.65 
16.00-16.65 
16.00-16.65 
16.00-16.60 
15.75-16.50 
None qtd. 
None qtd, 


14.25-15.75 


None qtd. 
15.75-15.85 









Boars & Stags: 


all wts. 


- 10:00-12.50 


15.50-16. 50 
15.85-16. 50 





None qtd. 
None qtd. 


14.00-15.50 


None qtd. 
3.0 


5 25 
14.00-15.00 


8.00-11.00 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
909-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1109 

-1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 

all wts. 
Utility, 
all wts. .. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs. 

Ibs. 
Ibs.. 


Ibs.. 
Ibs.. 
Ibs.. 


HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 
500- 700 
700- 900 
Standard, 
all wts. 
Utility, 
all wts. 


Ibs.. 
Ibs... 


Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 


COWS: 
Commercial, 
all wts. 

Utility, 
all wts. 
Can. & cut., 
all wts. 


BULLS (Yrls. 


GOO 2. sc6 
Commercial 
Utility «ese 
Outter ..0:. 
VEALERS, 
Ch. & pr. . 
Com'l & gd.. 


All 


CALVES (500 


Ch. & Oi... 
Com’'l & gd.. 








None qtd. 
None qtd. 
None qtd. 
None qtd. 


24.00-26.25 
24.50-27.00 
25.00-29.00 
27.09-29.00 


20.50-24.50 
21.09-25.00 
21.00-24.00 


. 14.50-21.00 


13.00-14.50 


None qtd. 
None qtd. 


23.00-25.00 
23.50-25.50 


18.00-21.00 
18.50-21.50 


. 14.00-18.50 


. 12.50-14.00 


. 11.50-13.00 


. 10.00-11,00 


7.00-10.00 


Excl.), All 

« 11.50-12.50 

- 12.00-13.50 
11,00-12.00 
8.50-11.00 


Weights: 


. 21.00-23.00 


13.00-17.00 


Lbs. 


16.00-18.00 
12.00-16.00 


SHEEP & LAMBS: 


LAMBS (110 I 


Ch. & pr. 
Gd. & ch.... 


None qtd. 





30. 00- 33. 00 


24.00-28.00 
24.50-29.75 
25.00-29.75 
25.75-30.00 


20.00-24.00 
20.50-25.00 
21.00-26.00 


16.00-20.50 


14.50-16.00 


None qtd. 
26.00-29.00 


22.00-26.00 





19.00-22.00 
None qtd. 


15.00-19.00 


"13.00-15.00 


12.00-13.75 
10,25-12.00 
7.50-10.75 


Weights: 
13.00-14.00 
14,00-14.75 
13.00-14.00 
11.50-13.00 


20.00-23.00 
15.00-20.00 


Down): 


15.00-19.00 
12.00-15.00 


ibs. Down): 


- 19.09-20.50 


18.00-19.00 


YEARLINGS (Shorn): 


Ch. & Mass 
Gd. & eh...s 





None qtd. 
None qtd. 


EWES (Shorn): 


Gd. & ch.... 
Cull & util. 


4.00- 
3.00- 


5.00 
4.00 





18.00-18.75 
17,50-17.7 


5.00- 5.50 
3.75- 4.75 





Chicago Kansas City 


None qtd. 
None atd. 
50. 





) 
None qtd. 
None qtd. 


13,.50-15.00 


16.00 only 
15.75-16.00 
75-16.00 
)-15 75 








14. 75-1 
14.50-15.00 


None qtd, 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


24,00-26.50 
24.50-27.00 
25.00-27.00 
25.00-27.00 


17.50-24.00 
18.50-24.50 
18.50-24.00 


14.50-18.50 


12.50-14.50 


None qtd. 
26.00-28.00 


21.00-26.00 
22.75-26.00 


15.00-21.50 


16.50-22.75 
14.00-16.50 


12.50-14.00 


11.00-13.00 
9.50-11.00 


7.50- 


9.50 


None qtd. 
12.00-12.50 





50-11.00 


19.00-20.00 
15.00-19.00 


16.00-18.00 
13.00-16.00 


20.00-21.00 
19.00-20.00 


None qtd. 
None qtd. 


5.00- 
4.00- 


5.50 
5.00 


Omaha 


None qtd. 
None qtd. 


5 $14.75-15.75 


15.75-16.50 
16.00-16.50 
16.00-16.50 
16.00-16.50 
15.50-16.75 
None qtd. 

None qtd. 





13.75-15.50 


“16. 00 
6.00 
-16.00 

75 


5. 
5. 50 
zs 





None qtd. 


None qtd. 
None qtd. 
29.00-31.50 
29.50-31.50 


24.00-27.00 
24.50-28.00 
25.09-28.00 
25.00-28.00 


19.00-23.00 
19.50-23.50 
19.50-23.50 


15.00-19.00 


13.00-15.00 


None qtd. 
None qtd. 


21.50-24.00 
22.00-24.75 


18.00-20.50 
18.50-20.50 


14.50-17.00 


13.00-14.50 


11.50-13.00 
9.75-11.50 
8.25- 9.50 
None qtd. 
12.00-13.00 


11.00-12.00 
None qtd. 


17.00-19.00 
13.00-17.00 


None qtd. 
None qtd. 


20.00-21.00 
18.00-19.50 


None qtd. 
None qtd. 


4.00- 
3.00- 


4.50 
4.00 


St. Paul 


None qtd. 
re 00-14. 75 
14 





) 
wena qtd. 
None qtd. 


13.50-16.00 


15.50-15.75 
15.50-15,.75 
15.00-15.75 
14.50-15.00 
14,25-14.75 
14.25-14,.75 
13.50-14.50 





9.50-10.00 


None qtd, 
None qtd. 
None qtd. 
None qtd. 


23.50-25.50 
24.00-26.00 
24.00-26.00 
24.00-26.00 


18.00-22.00 
18.50-22.50 
18.50-22.50 


16.00-19.00 


14.00-16.00 


None qtd. 
None qtd. 


21.00-23.50 
21.50-24.00 


18.00-21.00 
18.50-22.00 


16.00-19.00 


14.00-16.00 


12.00-13,00 
10.00-11,50 


7.00- 9.50 


22.00-24.00 
13.00-16,00 


15.00-17.00 
12.00-14.00 


20.00-20.50 
19.00-20.00 


None qtd. 
None qtd. 


4.50- 5.50 
2.50- 4.50 


103 





| Average Steer Always Most 
| Popular, Says Kansas Feeder 


There is one kind of steer that has} 
always proven popular—that is the 
|middle of the road animal, weighing 
| from 1,050 to 1,150 Ibs. 

That is the opinion of E. T. An- 
| derson of Emporia, Kan., who has 
| accumulated 58 years of experience 
| feeding cattle. 
| Anderson, who with his son, Ken- 
neth, operates the Anderson Cattle 
| Company, has been feeding cattle 
| of all kinds from “Yellowhammers” 
| to top Hereford steers. His present 
| firm will feed approximately 35,000 
| 
| 
} 





| head of cattle this year, 98 per cent 
| of which will sell to the packers. 
The two Andersons operate a 
Why not cash in on Hollenbach’s teng experience in the exclusive manufacture of | custom feeding program, as well as 
dry and semi-dry sausage by adding the fast-selling, profit-building “314” Summer | finishing animals they have pur- 
Sausage, B.C. Salami and Bi. Dry Cervelat to your present line. | chased. They also have 4,200 head 
of cattle on Flint’ Hills grass lands. 
| They specialize in short feeding of 
 .. | all kinds of cattle. 

Telephone: . C1 HAS. | “Fifty years ago,” Anderson re- 
: H ‘@) L LENBA Cc H | calls, “the motto, as far as_ steers 

LAwndale 1-2500 INC. | went, was ‘the bigger, the better’. 
| “Today we know better than to 


2653 yOGDEN AV EN u E . WicAGo 8, Hin — | operate on this principle because 





Write or phone for pdialon. 


| we have found we can get our feeder 
| cattle with too much weight. Feed- 
ing of animal this way means they 
simply grow bigger and bigger rather 
than reach a desirable finish.” 


FAR-ZUPERIOR | cer 1 ost 


After 55 Years In Chicago Yards 
Complete Production Line William “Bill” Hager, well-known 


and respected by shippers of sheep 
to the Chicago market and by local 
buyers alike, has retired from busi- 
ness. Hager was a familiar figure in 
the sheep house for more than half 
a centurv. He started work in the 
Yards as an office boy in 1901 and 
after three years went to work on 
the sheep market, where for two-score 
vears, he was a salesman. Hager es- 
timates that the number of sheep he 
sold in this span of years ranges in 
the millions. 


ST. LOUIS HOGS IN AUGUST 


Designed for small packers, slaughterers, and locker ‘ ae — weignts -_ nia of 
, ita e: —Hog Dehairers prices at the St. Louis NSY were 

operators. You can do business in “Big Packer —Gambrelling Tables : ad ty Snarks & C 
Style” at reasonable cost with as little as 12’x12’ —Bleeding Rails reported % erin ana : se st 
floor space and 10’ ceiling. Capacity about 40 hogs —Scalding Tanks 1956 1955 
per hour. Assembly consists of Killing and Bleed- —kKnocking Pens Hogs received oo... . 6... .6 240,329 208.038 
ing Rail, Four Shackles and Throw-In, 500# Elec- —Splitting Saws cameo as Sere: oan 
tric Hoist, Scalding Tank, Thermometer, Ittel Hog —Hog & Poultry Singers Average price A = 
Dehairer, Gambrelling Table. —Dial Thermometers ee as E 
INTERIOR IOWA, S. MINN. 
Receipts of hogs and sheep at in- 
— terior markets compared as reported 
tel UPERIOR Box 630 by the USDA: ; F 

* ogs Sheep 
Cedar Rapids, lowa August 1956 1,129,300 114,000 


Rl GR: SRA errr 1,018,000 118,200 
“* RUBE 2OOR. itches daw ceees 1,195,000 142,900 
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